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TEE-PAK'S ¢% | 
1957 NATIONAL HOT DOG MONT 


PROMOTION 


Now with More than ever... 
Loaded with Tie-in opportunities for YOU! 


WS BIG Tee-Pak’s National Hot Dog Month is rapidly becom- 
a Hare KeM iam clic pm olaexeloRelatem Nolin malelmelolen olcellolilolie 





Last year alone over 300 packers, countless related 
food manufacturers and retailers participated in the 


program. And, in ‘57, it'll be bigger and better 


a (15 BROAO than ever! 


4 It's national in scope... 
. it's local in depth! 








? 
It's a hot-Hot-HOT - we ror ite 
hot dog selling program! ao 3520 South Morgan Street, Chicago 9, Illinois 
Please Send National Hot Dog Month Kit To: 
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Chicago * San Francisco IEE Company 


EE-PAK OF CANADA LTD. one 
Toronto 


City. 
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BUILT BY SPECIALISTS 


BUFFALO-STRIDH 
CASING 
PROCESSING MACHINERY Buffalo sausage machinery 
will give you is designed, manufactured and 
BETTER YIELD—better casings. serviced by the most highly 
Will save maintenance specialized organization of its 
and labor. 5 = 
type. That's why Buffalo 
Write for catalog machinery... today as always... 
and information produces the highest quality 
sausage for the lowest overall cost. 
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BUFFALO “LEAK-PROOF” STUFFERS 


Cylinders for Buffalo stuffers are precision 
ground to a mirror finish with a patented internal 
grinder. The high finish and special 
semi-steel casting prevent leakage and meat discoloration. 

They help you make finer sausages. 








@ “Cool Cutting” 
Grinders 





@ “Direct Cutting’ Converters 


The Highest Quality 
ul pe 4 & in Sausage Machinery 
for over 87 years 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. Sales and Service Offices in Principal Cities 


a 


r 
: 
k 
' 
i 
. 
a 
, 
i 
i 
A 
} 
: 
4 
: 
’ 
: 
i 
i 
: 





ar ee DICED 
7s "ay 4 RED SWEET PEPPERS 


ORAINED WGT. = oo 
/ 5 LBS. 3 OZS. 
[00K MOMMY . Even a child is sure to choose he ev 


a product that is tempting in appearance. In the showcase, your “4NNON 230% 

luncheon meats have an eye-catching advantage over compe- : enon & pe 

tition when they contain bright red, crisp, uniformly diced 

Cannon Red Sweet Peppers. Packed in No. 10 tins ready to use, Quality Canned Foods Since 1881 
no rinsing, no draining. Preferred by leading meat packers. Don’t 

lose sales. Give your products irresistible buy-appeal. Insist on 

Cannon Diced Red Sweet Peppers. 
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oe rt samme ae ca Since ( ) 1881 


H. P. CANN N & N, IN ~~» 
° &@ ws CANNED FOODS 
Main Office and Factory: Bridgeville, Delaware + Plant No. 2: Dunn, North Carolina 
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FRESH or FROZEN... 
ship with 
Pureco “DRY-|(E’ on guard 


Clean and economical, Pureco “DRY-ICE” provides the 
uniform, dry cold that has added advantages: it inhibits 
bacterial action, reduces shrinkage, and retains the bloom. 

No matter how long the trip, meats arrive in the pink of 
condition when Pureco “DRY-ICE,” properly used, is there 
to guard them. 

Pureco maintains over 100 service-distributing stations 
for your convenience. Pureco Technical Sales Service will 
be glad to assist with your refrigeration problems. Call 
your Pureco Representative today! 
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Pure Carbonic Company 


A division of Air Reduction Company, Incorporated 


Nationwide ‘‘Dry-Ice”’ service-distributing stations in principal cities 
GENERAL OFFICES: 150 EAST 42nd STREET, NEW YORK 17, N. Y, 


(AT THE FRONTIERS OF PROGRESS YOU'LL FIND AN AIR REDUCTION PRODUCT 
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A Steak for Dad 


While a family’s shopping list for Father's 
Day may well end up with a book, pair of 
sox, necktie or Cadillac convertible — ac- 
cording to the family’s economic status and 
the esteem in which the members hold the 
old gentleman — we suggest that it cannot 
be headed more appropriately than by “one 
steak, thick and juicy.” 

Most fathers we have known like to eat — 
and what can be more fitting than to see that 
they get the kind of meat which, according 
to many surveys, they favor above all others? 

The establishment of the idea of “Steak 
for Father’s Day” should not be too difficult 
for meat packers and retailers. We do not 
believe that it calls for a national advertis- 
ing campaign under Madison avenue gen- 
eralship. Cooneration between the individ- 
ual packer and his regular retail outlets — 
that of the former in the form of inexpen- 
sive display and promotion material, and the 
retailer's contribution in display space, sales- 
manship and pre-cutting—should do the 
trick. 

Perhaps, of course, some converter might 
come up with a film steak wrap appropriate 
to the occasion which could be furnished 
by the packer to retailers, or could be ob- 
tained by the dealer. 

Then, again, some imaginative packer 
might even use modest newspaper advertis- 
ing space to convince “Mom” and the kids 
that there can be no better way to please 
“Pop” than to see that a sizzling Blank’s steak 
greets him for Father's Day dinner. 

We believe that only a few years of ef- 
fort would be needed to identify steak with 
Father's Day in the same way that Thanks- 
giving is coupled with turkey. 



































News and Views 





“Customers, Money, Personnel—How we lose them and 
how we keep them” will be the theme of NIMPA’s annual 
meeting, Saturday through Tuesday, May 11-14, at the Palmer 
House, Chicago, John A. Killick, executive secretary, announced 
this week. Convention exhibit space already is a sell-out, he 
said. The Saturday program will be devoted to the “customers” 
phase of the theme, with emphasis on selling, merchandising, 
etc. Monday’s sessions will take up the “money” angle, includ- 
ing accounting, while Tuesday’s program will cover such “per- 
sonnel” phases as labor relations and fringe benefits. 

NIMPA’s final regional meeting before the convention also 
looks like it will be heavily attended, Killick said. The meeting 
of the Midwestern division will be Friday and Saturday, March 
29-30, at the President Hotel, Kansas City. Advance question- 
naires have brought many pertinent questions on packaging, 
which will be discussed at the meeting. 


The Industry Hearings started last year by the Senate judi- 
ciary anti-trust subcommittee, headed by Joseph C. O'Mahoney 
(D-Wyo.), will be resumed but the date is indefinite, the sen- 
ator has indicated. He told the ninth annual National Pasture- 
Forage-Livestock Conference in Omaha that he hopes it will 
be “before another month is past.” The Department of Agri- 
culture, Federal Trade Commission, producers, packers and 
everybody concerned will have opportunity to testify, he said. 

Much of O’Mahoney’s Omaha speech was devoted to efforts 
by himself and others to head off what he called “monopolistic” 
tendencies in various areas. He noted a “new concentration of 
economic power” in food chain stores. The senator said he is 
against modification of the 1920 packer consent decree since 
“such a change in the decree would not result in regulation 
of the chain stores; it would only result in allowing the packers 
to resume their old course of action.” The petitions by the three 
national packing companies seeking modification of the decree 
ask relief from those provisions that prohibit them from han- 
dling about 140 non-meat items and engaging in retail trade. 


Virginia's Meat inspection service should be made compulsory 
and should be supported fully by public funds, livestock and 
meat industry representatives told the Virginia advisory legis- 
lative council at a public hearing last week in Richmond. The 
council, under a directive from the 1956 general assembly, is 
studying the state’s voluntary meat inspection program estab- 
lished by the 1954 legislature. Since the state program began, 
several cities that had been providing meat inspection at public 
expense have stopped it, while continuing to specify that only 
inspected meat may be sold within their corporate limits. Thus, 
the state service, in effect, has become mandatory at the ex- 
pense of packinghouses and farmers, the advisory council was 
informed. Small operators said they are being forced out of 
business. The 1956 legislature appropriated $300,000 to help 
defray costs in the current biennium. 

David J. Mays, counsel for the Virginia Meat Packers Asso- 
ciation, told the council that inspection is a health service and 
should be paid for fully by the public. Others speaking in be- 
half of an adequate state program included M. A. Hubbard, 
executive secretary of the Virginia Farm Bureau Federation, 
and Allen K. Randolph, secretary of the Virginia Beef Cattle 
Association. The council set another public hearing for June 19. 





Conversations Were Resumed this week in Chicago by 

representatives of the National Independent Meat Packers Asso- 
ciation with officials of the large meat packing companies which 
have petitioned for modification of the consent decree. 











AT BEGINNING of hide takeup, the operator adjusts the hide so 
that its area is divided evenly on both sides of the conveyor. 


wee Y 


BELLOWED BY THE conveyor apron, the hide passes the re- 
volving cleaner arms which are housed in the cylinder. A 
similar cylinder is located on the opposite side of the apron. 


CLOSEUP VIEW 
shows employe re- 
moving knife from 
fixed sheath mounted 
at the front of the 
conveyor as he pre- 
pares to cut next 
hide. Note how hide 
is hooked on prong 
for pull through. 









Takeup Speed 
By Mechanic 


it transforms hide takeup, cleaning, inspection and 

bundling into one continuous conveyorized opera- 
tion. The method was developed by Canada Packers Ltd. 
at its St. Boniface, Man., plant. 

Designed in cooperation with the Toronto plant and 
then built and tested at St. Boniface, the machine is a 
logical mate to the St. Boniface-developed Can-Pak rail 
dressing system. Like rail dressing, it removes much of 
the burden and strain from hide cellar work. (See Tue 
NATIONAL ProvisionER of April 7, 1951, for details of 
the Can-Pak system). 

In the conventional hide takeup operation, two men 
generally remove the cured hides from the pack; two 
broomers sweep the loose salt from the hide. Then a 
team of four men lifts the hide, with each man taking one 
of the legs and tossing it on a wooden buck to knock the 
salt from it. The hide is then dragged by workmen over to 
the inspection station. Here the hide may be swept some 
more, flipped over for inspection and then bundled and 
tied. These last operations are handled by two men or 
more if the tying is performed on the floor. 

The whole operation is unpaced and, since hide takeup 
is frequently performed by floating crews, productivity 
is low. The conventional operation has a lot of lifting, 
dragging and waiting, all of which represent unproduc- 
tive and tiring effort. 

It was for these very reasons that James Hanna, hide 
cellar foreman, decided to investigate alternative methods 
of hide lifting. In his work he had the full support of his 
division superintendent, Ernie Richardson, and the plant 
superintendent, Ron Matthewson. 

The company, under president W. F. McLean, de- 
signed a machine that would brush the salt, manure and 
foreign material from the hide. The mechanical depart- 
ment, under Jim Johnston, constructed the machine. The 
original machine used a fibre brush to scrape the salt. 
Abrasive action of the salt drastically shortened the use- 
ful life of the brush. Since then, the firm has installed 
rubber fingers. Hanna reports that in the past eight months 
he has replaced only about ten of these fingers. 

Since installation, the machine has operated with vir- 
tually no mechanical maintenance except routine lubri- 
cation and cleaning, says Richardson. 

The success of the St. Boniface unit has prompted 
the firm to install a similar model at its main plant in 
Toronto, reports W. R. Carroll, vice president. 

In the present method, two men bring the cured hide 
from the pack to hide takeup machine. (The mechanical 
department is developing a conveyor that will carry the 
hides from pack to the machine). The ‘machine operator 


, NEW cleaning machine mechanizes hide takeup; 
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rudgery Cut 
ide Cleaning 


grasps the eye hole in the hide and then places this hole 
over a prong that protrudes from the “run-around, pull- 
through” conveyor. 

The conveyor travels in a triangular pattern, dipping 
downward at feed and discharge ends and traveling to 
the apex for the cleaning. As the hide moves forward, the 
employe adjusts it so it is approximately centered on the 
conveyor. He performs this only at the beginning of the 
pull with the front section, as once set, the hide’s position 
is fixed. As the hide travels through the cleaning cycle, 
the machine operator readies the next one. 

As the conveyor moves toward its apex, it pulls the 
hide over two stainless steel aprons that extend from 
the conveyors to the floor. When the hide is bellowed out 
by the aprons, it moves past the two cleaning reels. Each 
of these reels has three arms that are equipped with 
about 250 cleaning fingers. Clearance between the apron 
and the fingers is such that all the salt is knocked from 
the hides as they travel on the conveyor. 

At the discharge end, the apron extends into a table 
top that spreads the hide. The inspection section, con- 
sisting of a roller top conveyor and a steel top table, is 
located here also. The table top section of the cleaning 
machine slopes downward toward the inspection conveyor. 
This makes it easy for the hide bundlers to get a good 
grip on the hides. 

As the hide approaches the discharge end, the two in- 
spection employes grasp it by one side and slide it from 
the conveyor top onto the roller conveyor and adjacent 
table. In this well lighted section, the hide inspector 
stands and notes the condition of the hide when the flesh 
side is in front of him. While the two employes bundle 
the hide on the standard side and end tuck and fold over, 
he observes the hair side. One of the hide bundlers is a 
Canada Packer inspector. Actually, the condition of the 
hide can be noted while it moves on the conveyor table 
and the bundling inspection is employed for a critical 
examination. 

Bundled hides then are rolled on the conveyor to a 
weighing and machine tying station. One employe weighs 
and ties the hides and sends them out of the cellar. 

Matthewson reports that the machine cleans the hides 
much better than could be done by manual methods. All 
the loose salt and some of the manure are removed. 

Working with the machine, the crew can clean, inspect, 
bundle and tie about 150 hides per hour, Hanna states. 

Various component parts of the machine are made of 
stainless steel to prevent corrosion. Two electric motors 
provide power for the unit, one for the conveyor and one 
for the cleaning finger shafts. 

Patent application was made jointly by W. F. McCart- 
ney and J. Hanna, and assigned to Canada Packers Ltd. 
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EXAMINING ONE 
of the new rubber 
beaters used in me- 
chanical hide clean- 
ing are James Han- 
na, foreman, hide 
cure cellar, and Ernie 
Richardson, the divi- 
sion superintendent. 





CLEANED HIDES are discharged onto table next to inspec- 
tion and bundling station. Man at left is a buyer who is in- 
specting condition of hides prior to making his purchase. 


BUNDLED HIDES move by conveyor to the weighing and machine 
tying station. Ready-to-ship hides then are moved out of cellar. 
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year in the cost of payroll opera- 

tions have been realized by a 
large New York state meat packing 
firm through the adoption of a check 
payroll system. 

The Rochester division of the Tobin 
Packing Co, decided in March, 1956, 
in the interests of efficiency, to start 
paying its nearly 800 employes with 
insured, protected checks rather than 
in cash. Since then, according to Ed- 
ward R. Partis, Tobin office manager, 
the firm has not only realized sub- 
stantial savings in payroll disburse- 
ment costs, but it has also enjoyed 
increased payroll safety and employe 
convenience as a result of the change. 

Tobin’s plan, the ABC Insured 
Payroll System, was developed by 
The Todd Co., Inc., leading Roches- 
ter manufacturer of protected and in- 
sured checks and check protective 
equipment. Under the plan, each 
Tobin employe is paid by check and 
is furnished with a matching identi- 
fication card bearing his signature. 

Both the check and the identifica- 
tion card are printed on a special in- 
tricately patterned paper which is vir- 
tually impossible to duplicate and 
both contain built-in chemical safe- 
guards to prevent fraud. If ink eradi- 
cator is used on either, the complex 
pattern is immediately des'royed and 
the word “VOID” pops into view. 
If manual erasure is attempted, a tell- 
tale mark is left on the check’s face. 

Every check carries special insur- 
ance coverage protecting the issuer 
against alteration of date, number, 


Oe oer in of more than $5,000 a 


payee name or amount, signature or 


endorsement forgery, counterfeiting. 
When a Tobin employe is ready to 
cash his ABC check, he simply en- 
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dorses it in the presence of the cashier 
and the signature on his identification 
card is compared with the endorse- 
ment. If these simple rules are fol- 
lowed, everyone concerned with the 
transaction—cashier, employe and em- 
ployer—is protected against loss by 
the special insurance policy. 

Prior to the installation of the Todd 
system, Tobin’s approximate yearly 
cash payroll costs, excluding time and 
expenses involved in the receiving of 
time cards and the determination of 
hours worked, ran as follows. 

1. Making payroll change de- 


denominations .........$ 125 
2. Cost of pay stubs ...... 200 
3. Extra stub on time card- 

required for employe in- 

POV aI ss os scien ss 250 
4. Armored car service .... 780 
5. Payroll insurance ....... 435 
6. Verification of cash and 


filling of pay envelopes... 1,000 
Time spent preparing 


at 


night payroll .......... 625 
8. Distribution of pay envel- 
ae eee Ce tee 835 


9. Accounting for pay envel- 

opes and pay stubs proc- 

essed after paying ..... 1,650 
10. Redeposit unused cash .. 415 

These figures indicate a minimum 
cash payroll cost of $6,315. 

In addition, Tobin officials point 
out that there were other expenses 
which could not be isolated. Among 
these were such factors as the time 
lost by employes waiting for pay en- 
velopes and the additional work load 
demanded to meet payroll deadlines 
on bank holidays. 

“By comparison,” says Partis, “our 
yearly payroll cost with the new sys- 
tem, after the determination of hours 







Check System Cuts 
Payroll Cost and 


Improves Safety 


and Convenience 


EDWARD R. PARTIS, office manager for the Tobin Packing Co, 
studies the record of individual employe pay checks in his office, 


worked, is allowing us to realize a 
saving of more than $5,000 a year,” 
Equally as important as this cost 
reduction, in the minds of Tobin of- 
ficials, however, have been several 
other advantages of the system. 
Tobin employes, for example, find 
the new payroll check “very accept- 
able,” according to Partis. Those not 
wishing to go to a bank each pay- 
day still have no difficulty in cash- 
ing their checks. Because of the ABC 
System’s unique insurance feature 
protecting the cashier as well as the 
issuer from loss, more than 2,000 es- 
tablished merchants in the Rochester 
trading area cash the checks at no 
charge and with no fear of loss. 
Employes who do cash their checks 
at their own bank each week, find 
still another advantage. Many of them 
claim, with undeniable truth, that the 
ABC check is “just like money in the 
bank”—that the mere act of cashing 
their paycheck prompts saving. 
Tobin employes also appreciate the 
fact that, because of the system’s in- 
surance coverage, payment on lost or 
stolen checks can be stopped immedi- 
ately and a new check reissued. 
Other advantages of the check dis- 
bursement plan cited by Partis im 
clude: ease in handling special pay- 
rolls; the fact that cancelled payroll 
checks act as receipts proving that 
wage payments were made; the elim- 
ination of the need for handling and 
storing large amounts of cash and the 
attendant risk of hold-ups; and the 
elimination of errors which invariably 
accompany the handling of cash 
the filling of pay envelopes. 
Tobin’s Albany (N.Y.) division 
changed from a, cash payroll to the 
ABC system on January 1. 
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AMD) Executiues Meeting 


Causes and Possible Remedies for the 


Meat Industry's Low Earnings Status 


EGAINING control over costs 

through raising efficiency and 

automation, relocation of facil- 
ities in modern form at the best 
points, an intelligent and imaginative 
attack on the problem of seasonality, 
product betterment and research are 
some of the means that meat packers 
might use to improve the low earn- 
ings status of the industry, according 
to Dr. Herrell DeGraff, Babcock pro- 
fessor of food economics, School of 
Nutrition, Cornell University. 

In his keynote talk before about 
200 prominent meat industry officials 
from all over the United States, which 
was given at the five-day executive 
management meeting of the American 
Meat Institute at Boca Raton, Fla., 
early in March, Dr. DeGraff explored 
the whole field of the food business 
to demonstrate its common problems 
and to draw forth analogies and ex- 
amples which might be suggestive 
and helpful to meat packers. 

At the same session of the AMI 
meeting, Dr. Roy C. Newton, vice 
president of Swift & Company, pro- 
pounded a list of “unknowns” about 
the business which science should 
answer for meat packers, while Dr. 
B. S. Schweigert, director of research 
and education, American Meat In- 
stitute Foundation, told of some of 
the promising research the Founda- 
tion is carrying on in connection with 
meat tenderization. 

Ideas for improving the beef and 
pork business were brought out by a 
panel of industry executives at an- 
other session, while the betterment of 
plant operations was discussed by a 
well-informed group at a third meet- 
ing. The final session dealt with im- 
proving sales performance. 

In his talk Dr. DeGraff pointed out 
that other segments of the food field 
share the characteristic of low earn- 
ings with meat packers. He com- 
mented: “Earnings in any industry are 
too low when they are insufficient 
to furnish the necessary funds for 
healthy modernization and expansion 
of the industry, or too low to provide 
access to capital markets for these 
purposes.” 

Stating that more meat industry 





As Analyzed by Cornell Food Economist H. DeGRAFF 


facilities are uneconomic today than 
was the case a few years ago when 
operating costs were lower relative 
to overhead costs, Dr. DeGraff ob- 
served that this is particularly true 
in the congested areas of high labor 
and handling costs at the terminal 
markets. 

Seasonality of livestock supply, al- 
though somewhat evened out, is a 
greater problem today than it pre- 
viously was when the overhead bur- 
den of standby capacity was less and 
when overtime labor was less costly 
at flush seasons. 

“Today there is a growing premium 
on more uniform operation of plants, 
if costs are to be kept in line. To- 
morrow this will only be considerably 
more true than it is today—and the 
industry must promote the means to 
smooth out volume, or its troubles 
will increase.” 

Adjustments are taking place all 
down the line in the food field, from 
the farm to the retail store, Dr. De- 
Graff asserted. Farms are fewer and 
larger; some food processors are mov- 
ing toward centralization for effici- 
ency, while others, such as meat pack- 
ers, tend toward decentralization for 
the same reason. In the retail food 
business big stores and groups with 
mass purchasing power have taken 
over, 

Commenting that “I can only con- 
clude that those meat packing firms 
which have developed away from, or 
decentralized away from, the large 
terminals are the ones that have the 
better comparative earnings,” Dr. 
DeGraff emphasized that mechaniza- 
tion and automation in greater degree 
are imperative. “A greater degree of 
automation is a must,” he said, “if 
for no other reason than that it is 
going to characterize other industries 
—and no industry can lag far behind 
the trend and compete successfully 
for labor and other production 
factors.” 

BROILERS: The chicken business 
was cited by DeGraff as a segment 
of the food field where science, mod- 
ern equipment, labor efficiency and 
imagination have been combined to 
the point where per capita consump- 
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tion of poultry meat is 1.9 times— 
almost double—the prewar level and 
where poultry bids feed and labor 
away from other livestock and has 
captured a larger share of the retail 
food dollar. 

“Underlying the increase in poul- 
try,” said DeGraff, “is a triumph of 
science and mechanization. Genetic 
improvements have come fast and 
have resulted in a fast-gaining bird, 
an efficient feed converter of desir- 
able conformation. Advances in feed- 
ing science have resulted in new high- 
energy feeds. Commercial production 
is pushing down close to 2.5 lbs. of 
feed for a pound of live weight gain 
—compared to 4 lbs. or more about 
15 years ago. 

“Great strides have been made in 
disease control. . . Rearing house lay- 
outs and work routines have advanced 
almost unbelieveably to where one 
worker can now provide the full care 
for around 30,000 birds, with a few 
producers going up to 40,000 per man 
and an industry average of more than 
20,000 birds per man. 

“The sum of these changes means 
amazing advances in production ef- 
ficiency; no other segment of Amer- 
ican agriculture is operating so close 
to the current findings of the scien- 
tists as are the poultrymen. Efficiency 
gains have not been confined to pro- 
duction; most of the poultry proc- 
essing is carried on in new facilities, 
with new equipment and with most 
ingeniously engineered layouts and 
work flows. Processing equipment 
firms don’t just sell equipment. They 
have worked on total plant layout 
to get most efficient operation—and 
sell a whole layout instead of indi- 
vidual pieces of equipment.” 

Tremendous production gains have 
been achieved in the broiler field 
during the last ten years in the face 
of a steady decline in the broiler-feed 
ratio (a circumstance that would be 
considered discouraging to hog pro- 
duction); in 1957 broiler output is 
expected to be 4 per cent above the 
1,200,000,000-bird level of 1956, al- 
though the broiler-feed ratio has 
dropped to a low of 4.0. 

Industry integration from the egg 
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HURON’S 
MEAT 


TENDERIZER 


MAKES STEAKS MOVE! 


Makes frozen portion steaks uniformly tender— 
steady repeat sellers! 


When you fill every order with frozen portion steaks of 
uniform eating quality—watch your repeat sales shoot 
up! Age-It*—Huron’s completely different meat tender- 
izer—gives you high-profit steaks even from beef formerly 
salable only as hamburger or sausage meat. Using only 
about two pennies’ worth of Age-It per pound of meat, you 
can produce tender, tasty frozen portion steaks from com- 
mercial, utility, even high-cutter beef! 


Three quick, easy steps: Dip, drain and freeze. Results 
make the man who eats them—and the man who sells 
them—call for more. 

Age-It is approved under M. I. B. Memorandum No. 
226. If you would like to boost your beef profits the way 
many other packers have done with our help—contact 
your nearest Huron sales office. Ask for an Age-It demon- 
stration in your plant and Huron’s free technical assistance. 


*Trademark 


HURON MILLING DIVISION 


AGE-IT » MSG + HVP 
American Pioneers in Protein Derivatives 
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Virginia Cellulose Department 
HERCULES POWDER COMPANY 
Wilmington 99, Delaware 


Sales Offices: 380 Madison Avenue, New York 17, New York; 332 South Michigan Avenue, Chicago 4, Uinois; 
383 Brannan Street, San Francisco 7, California; 607 Second National Building, Cincinnati 2, Ohio. 
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to the pone through contract 
growers ) processing (with a ren- 
dering sil for offal) and finally to 
sales contracts for full volume produc- 
tion, has been fostered by some of the 
feed companies. New efficiency has 
been brought into the broiler business 
by this initiative of the feed compa- 
nies and about 90 per cent of total 
broiler production is now under some 
variation of the contracts in which a 
grower is financed for his chicks and 
feed and benefits according to his el- 
ficiency in raising broilers. 

“Is there a moral in this broiler 
storv for meat packers?” Dr. DeGraft 
asked. “Feed companies have built 
volume by direct participation in 
broiler production. Then a whole new 
packing industry—an aggressive and 
highly efficient one—has been built up 
to handle the birds. 

“One of the cost-headaches of red- 
meat packers is the old bugbear of 
seasonality. To help meet this chai- 
lenge, is there a possibility of using 
the integration device—patterned on, 
but modified from, the broiler experi- 
ence? Could this help to even out 
peaks and valleys of supply, simplify- 
ing your labor problem, keeping your 
facilities in use on a more uniform 
and nearer-to-capacitv basis? Could 
it help to even out the seasonal vari- 
ations in the supply of meat and some 
aspects of the seasonal variation in re- 
tail prices? 

“IT don’t know the answers to these 
questions, except that the answer is 
not a quick ‘no. American agriculture 
is involved in some profound changes 
-in production methods and in_ its 
economic position in the total econ- 
omy. Farmers are stability minded. 

“Science is potentially changing hog 
production, for example. It need no 
longer be on either a one- or two- 
litter system. Multiple farrowing is 
now entirely feasible—it’s no longer 
mere a And this, potentially is 
the key to leveling out the market 
flow boca the vear. I will take no 
bets—and I don’t think anyone else 
would be wise to do so—that we will 
not see a marked growth of special- 
ized pig-hatcheries and specialized 
feeders. Feed companies may not push 
this business as they have nest 
chickens because so much of the feed 
for hogs is raised on the farms where 
it is fed. On the other hand, some- 
one may come along with a special- 
ized hog feed so efficient in the gains 
it will make possible that it will be- 
come widely used—and then a grow- 
er-feed dealer-packer integration 
might well follow. 

“But is this the only possibility? 
What about contract hog production 
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—with contracts directly between 
grower and packer? Such contracts 
might specify the prevailing price at 
deliverv time on a stipulated market, 
but with two premium provisions— 
one premium for a meat-tvpe hog, 
and one for delivery at desired times. 
The first premium should be returned 
to the packer in actual cut-out — and 
perhaps would help also in attracting 
more consumers back to pork. The 
second one should pay off in terms 
of a more even flow of animals and a 
leveling out of plant operation. 

“Can it be done? 

“And what of a potential balanc- 
ing-out cattle flow from feeders under 
a similar arrangement? We have con- 
siderable contract feeding now—but 
could new contract provisions be 
dreamed up that would help to meet 
some problems of this industry, and 
of producers also?” 

The packer is finding it more dif- 
ficult to keep control of his product, 
and to prevent it from becoming 
mere bulk item lost in the shuffle of 
bulk volume, largely because of the 
character of today’s food retailing, ac- 
cording to Dr. DeGraff. More and 
more of the retail food volume is be- 
ing absorbed into the hands of large 
retailers; 75 to 80 per cent of the 
volume is in types of retail operations 
(chains and affiliated stores) so organ- 
ized that they can establish their own 
procurement policies, carry on their 








ee team mn a 


ROCK 'N ROLL fans are sure to take note of 
all-out Easter ham promotion to be launched 
by Bernard S. Pincus Co., Philadelphia. Out- 
door billboards and newspaper ads will fea- 
ture rabbit cartoon character strumming 
guitar and singing, “Love That Tender Yan- 
kee Maid Ham." More than 70 outdoor bill- 
boards will be used, beginning April 5, and 
full-page, full-color ad will run in Philadel- 
phia Evening Bulletin of April 17. All Yankee 
Maid hams will sport bright Easter wrapping. 
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own wholesaling and merchandising 
functions and often establish their 
own processing facilities. 

Pointing out that packers must con- 
sider some of the problems of retail 
food management in trying to under- 
stand the situation—including the in- 
tensely competitive, low-return, price- 
sensitive nature of the business, De- 
Graff said: 

“The brand fight, which is posing 
tough problems for you, is part of this 
competitive battle. If a retailer can 
get wide acceptance of a private 
brand—and build confidence in it and 
loyalty to it—he has that much more 
assurance of holding the customer. 
If he has his own brand, no one else 
can undersell him on that item — as 
they might on a proprietary (packer) 
brand. If he can supply his own ware- 
housing function he can perhaps pur- 
chase to advantage and lower his 
costs. If he can spread purchases and 
avoid dependence on any one sup- 
plier, he considers his trade position 
to be strengthened. If he can procure 
by direct-line purchase he can again 
save cost. If he can process some of 
his own needs, he may gain the effi- 
ciencies of newly engineered, full- 
capacity facilities, and thereby com- 
bine margins (not unlike the chicken 
business), save costs, get his own 
definition of quality, and assure him- 
self what he considers to be the ad- 
vantages of his own brand. 

“All these practices, the origin of 
which is perfectly logical in an in- 
tensely competitive drive for volume, 
have posed problems for producers 
and established processors. 

“I have heard some people say, 
‘there ought to be a law.’ Is this an 
answer? Restrictive legislation has 
weird ways of spreading and dirtving 
everyone with its brush. I do think 
some retail procurement offices (and 
management) need to do some soul- 
searching and, in some respects, put 
their own houses in better order. 

“Every processor has to ask him- 
self how best to meet the challenge 
of these developments in the retail 
business. Some may decide not to 
push a private brand or engage in 
merchandising. They may be ahead 
to become bulk processors at lowest 
possible cost outlays. Others may go 
quite a different route—and I think 
still successfully — striving for still 
greater brand identity and consumer 
loyalty. 

“And perhaps there are newly 
emerging potentials in consumer buy- 
ing habits that offer some new op- 
portunities for product control. Sub- 
urbia grows and grows. Home freez- 
ers have now reached over 8,000,000 
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in use (more than one-sixth of all 
households)—and have over 3.000.- 
000,000 Ibs. of frozen-food capacity. 
A great many home refrigerators. in 
addition, have 20 to 100 Ibs. of frozen 
food capacity. Does meat need to be 
sold only one steak or four pork chops 
at a time? 

“And how soon may consumer food 
purchases be financed? And by whom? 
America used to buy food on credit 
(monthly account) and pay cash for 
evervthing else. Now we buy food for 
cash and finance everything else. So 
much of many family budgets is 
tied up in payments that food gets 
pinched. Is there a potential here for 
a new way of selling food — and may- 
be some better eating for more fam- 
ilies as a dividend? Is there perhaps 
an untapped semi-wholesale market 
for, say, 50 to 100 pounds at a time? 
Does the packing industry have to 
surrender to a dominant present form 
of consumer distribution? I do not 
think so. 

“Direct-sale merchandising may 
well be a possibility for some firms. 
Strong brands still do have big draw- 
ing power —and can still further be 
built up. Retailers still push propri- 
etary (packer) brands that are dif- 
ficult to duplicate and/or have strong 
consumer pull. This certainly means 
that the brand-label must have qual- 
ity and appeal behind it as never be- 
fore. Products must be kept in line 
with consumer preferences. And, 
above all, processing must be effici- 
ent to the point where retailer-proc- 
essing facilities are not an attractive 
addition to retail operations. In this 
setting, I believe, forward-looking and 
aggressive packers are not going to 
be down-graded into an inferior com- 
petitive position.” 

RESEARCH: “Are we doing too 
much as grandfather did,” asked Dr. 
Newton of Swift & Company in point- 
ing out the vast stock of questions 
about industry products and pzocess- 
es for which science might provide 
answers and thus bring about im- 
provement in the meat industrv’s sit- 
uation. 

Emphasizing that every movement 
of the hand can be handled by ma- 
chines, and noting the ability of avi- 
ation to execute complex activities 
without visual reference, Dr. Newton 
suggested that it should be possible 
to combine electronics and mechanics 
in machinery to cut up hog carcasses. 

Meat packers kid themselves when 
they believe that they save every- 
thing but the squeal, Dr. Newton de- 
clared. A 25 per cent reduction in 
shrinkage losses would add greatly to 
the industry's profits; also, the indus- 
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trv annually loses many millions of 
pounds of protein down the sewers. 

Pointing out that meat packers do 
not know many of the fundamentals 
about their own business, and_ that 
the industry ought to be in the me- 
chanical and instrumentation fields as 
well as meat and chemicals, Dr. New- 
ton asked: 

“What qualities in meat please? 
What part of the desire for meat is 
dietary and what part is psychological 
and social? What does fat do? What 
factors cause tenderness and juiciness 
in meat? What factors affect the 
water-holding properties of protein? 
What happens in ageing? Heating? 
How are proteins held together? What 
causes rancidity?” 

Dr. Newton stated that other in- 
dustries have far outstripped meat 
packing in scientific research and its 
application. In this field, he declared, 
even the larger companies are not 
large — thev are merely composites of 
small ones using small methods. 

The scientist closed with an ex- 
pression that the meat industry’s back- 
wardness in research is not so much 
due to a lack of funds as it is to the 
lack of a philosophy which recognizes 
the need for research. 

AMIF: Irradiation and _ antibiotics 
constitute two of the most promising 
tools in sight for new ways of pre- 
serving and extending the shelf life 
of meat, according to Dr. Schweigert 
of the American Meat Institute Foun- 
dation, but they will probably be used 
for specific purposes and in combina- 


tion with freezing, refrigeration, cap. 
ning, etc. Use of low level irradiation 
plus antibiotics is an extremely im. 
portant field of study in which the 
Foundation is now engaged. 

Among the problems in which the 
Foundation is now interested, Dry, 
Schweigert mentioned study of the 
causes of pork rancidity and the 
search for an antioxidant which wil] 
work well on pork meat; antioxidants 
suitable for lard and other fats are 
unsuitable for pork. 

A broad and imaginative approach 
is being made to the problem of meat 
tenderization, the AMIF director said. 
in the belief that a simple way can 
be found to tender beef possessing 
moderate or little finish. The Foun. 
dation has already found that tender. 
ing agents work differently; some act 
on the muscle fibre while others af- 
fect the connective tissue. High tem. 
perature tenderization, in combina. 
tion with bacterial control, is one of 
the avenues being explored by Foun- 
dation scientists. 

The Foundation is also active in the 
field of animal fats in nutrition since 
it is recognized that too few facts are 
available on the physiological aspects 
of fats other than those bearing on 
caloric value. 

Among the other programs in which 
the Foundation is now engaged is a 
study dealing with protein-water- 
mineral bonding and its relationship 
to canned products and sausage, The 
Foundation has recently expanded its 
study of engineering problems. 
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PRODUCTION of beef and pork by months in 1956, and estimated commercial output during 


1957. The data shown here were presented to the National Meat Promotion Committee at its 


recent meeting in Chicago (see page 43 for a report on the committee's plans). 
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Advantages: no projections. In stacking, 
boxes lie flat, rock less. Also, entire in- 
terior area of box can be used. The taped 
joint is continuous, too...seals out dust 
and dirt. And it folds to make a true 
box corner. 

On the other hand, tape is frequently 
more expensive than other manufacturer’s 
joints. It can be adversely affected by 
moisture also. In some cases, tape may 
interfere with printing. 


The sturdy stitch 


Frequently used for heavy items like canned 
goods, this joint uses steel staples driven 
from the outside of the box 
panel. It is probably the 
strongest ‘“‘hinge’’, gives 
the most positive closure, 
and is not affected by mois- 
ture or cold. It is usually 
the least expensive. 





_ Stitched Joint 
The closure, however, is (outside) 


not continuous. And, since the metal 
stitches may protrude inside the box, this 
joint is normally not recommended for 
fragile and prone-to-scratch articles. 


hould you examine first? 


The diagonal stitched joint shown 
is a typical arrangement. Others 
include vertical, horizontal, and double 
stitching. 


Glued lap...the versatile joint 


Flap may be adhered either to the inside or 
outside of the box, and to the end or side 
panel. Inside-flap gluing is the most pop- 
ular. It is the only joint which leaves a 
completely uninterrupted exterior printing 
surface. 

Like the taped joint, the 
glued lap joint is contin- 
uous... forms a true fold. 
Performance under adverse 
moisture conditions is 
questionable. Also, inside- a 
lap does not give 100% Glued Lapvoint 
clear inside-packing area. tac 

Take full advantage of Union’s accumu- 
lated knowledge in constructing and 
recommending manufacturer’s joints for 
shippers in every industry. Consistently 
well-engineered features such as these offer 
the surest protection for your product and 
your shipping invesi nent. 





Write for Union’s free, informative booklet “Manufacturing Corrugated Boxes.” 


BS uoNION BOXES 


UNION BAG-CAMP PAPER Corporation 
233 BROADWAY, NEW YORK 7,N.Y. 


Factories: Savannah, Ga.; Trenton, N.J.; Chicago, Ill.; Lakeland, Fla. 


Sales Offices: Eastern Division—1400 E. State Street, Trenton, N.J. ; 
Southern Division—P.O. Box 570, Savannah, Ga.; P.O. Box 454, Lakeland, Fia. 
Western Division—4545 W. Palmer, Chicago, Ill. 
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SAVE YOU MONEY 


Would you spend $1.00 to make $2.00? Let us show you how 
P.P.E. can cut your handling costs by 1/2 to 2/3. For every 
dollar you spend you can save as much as $2.00. Write us 


today. 
THE DUPPS COMPANY 


GERMANTOWN, OHIO 
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Competition in Industry 
Stressed at Farm Forum 


Market supplies of hogs thus far 
in 1957 have been about 16 per cent 
below a year ago, 
while hog prices 
are up around 45 
per cent, J. Rus- 
sell Ives, associ- 
ate director of 
marketing, Amer. 
ican Meat Instj- 
tute, told the 
11th annual farm 

oc forum at the Le. 
J. R. IVES amington Hotel, 

Minneapolis. He 
said this changed supply and price 
situation reflects the free play of sup- 
ply and demand conditions. 

“One of the outstanding features 
of this industry is that it is highly 
competetive,” Ives pointed out. “There 
are several reasons why this is true, 
There are nearly 4,000 meat process- 
ing plants in this country, for exam- 
ple, and these figures do not include 
the several thousand additional small 
butchers and locker plants which are 
primarily local in character.” 

In addition, he said, there is com- 
petition for the consumer's dollar from 
the many items for sale on the Ameri- 
can market as well as from the differ- 
ent kinds of foods. Ives cited a recent 
survey of consumer indebtedness 
which showed that 71 per cent of 
the families had some part of their 
income committed to regular _pay- 
ments against some form of indebted- 
ness, such as for homes, cars, televi- 
sion, etc., and to lending institutions. 

Another competitive phase of the 
industry is, he said, that meat packers 
have “no control over the volume of 
raw materials which they process. 
Meat animals are produced for mar- 
ket by some 4,000,000 farmers and 
ranchers, each operating independ- 
ently with respect to the animals 
produced and the time marketed.” 

A further competitive factor is 
found in the perishability of meat, 
he noted, since it cannot be stored 
economically for a very long period 
and, thus, when the dressing process 
begins, the meat products must be 
moved steadily along the way into 
final consumption. 

In addition, the situation in the 
meat packing industry is made more 
competitive because of the freedom 
of new enterprises to start in the in- 
dustry. Ives mentioned that in the 
first six months of last year there were 
about 100 plant, changes, either new 
firms being formed or existing facil- 
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ities being expanded. 
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COMPLETING 30 years of service with 
H. H. Keim Co., Nampa, Ida., Sumner B. 
Eshelman (right), vice president in charge 
of sales, is congratulated by Richard V. 
Keim (left), president, and Stanley B. Keim, 
secretary-treasurer. Three officials have a 
combined service record of more than 100 
years in the meat industry. Richard Keim en- 
tered the industry during his high school 
days in 1917, and Stanley Keim began his 
employment after college in 1925. The three 
men attended McPherson College, McPher- 
son, Kans., together and all are graduates of 


that institution. The Keim meat packing con- 


cern has been in continuous business in 
Nampa for more than 40 years. It employs 
50 persons on a year-around basis. 





All Officers and Directors 
Renamed by Chicago Group 


Rosgert CosteELLo of Costello’s 
Corned Beef, Chicago, was re-elected 
president of the Chicago Meat Pack- 
ers & Wholesalers Association, and all 
other officers and directors also were 
renamed at the group’s annual meet- 
ing in Fritzel’s restaurant. 

Serving again as vice presidents 
will be Wituiam Rosr, yr., Rose 
Packing Co., and MELVIN GUGGEN- 
uEIM, Guggenheim Provision Co, Ep- 
warp Cyuran, Illinois Provision Co., 
Was renamed secretary-treasurer and 
Ray Friep, 38 S. Dearborn st., Chi- 
cago, attorney. 

Directors are: WiLtuiaM DILLON, 
Hygrade Food Products Corp.; MIKE 
Fatone, Active Provision Co.; ALEX 
Kioror, Apex Packing Co.; EDWARD 
Koun, Edward Kohn Co.: JoHN Mar- 
HOEFER, Farmers Commission Co.; 
Ray SaBaATH, Century Provision Co.; 
Epcar Scurotu, Klein & Schroth; 
St SILVERMAN, Silverman & Wexler, 
and Invinc TENENBLAT, Monarch 
Provision Co. 

The association announced that its 
22nd annual banquet will be held on 
Saturday, December 7, at the Con- 
rad Hilton Hotel, Chicago. Allied 


industry men will be invited. 
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The Meat Trail 


Lampert Elected President 
Of New England Wholesalers 


ARIAN LAMPERT was elected presi- 
dent of the New England Wholesale 
Meat Dealers Association, Boston, at 
the organization’s annual meeting in 
the Boston Club, Other officers chosen 
at the meeting are: first vice presi- 
dent, MILTON SILVERMAN; second 
vice president, Mitton BERGER; third 
vice president, HARoLD STONE; sec- 
retary, RALPH FRENCH, and treasurer, 
MARTIN TARPY. 

Twenty-one men were elected to 
the board of directors. They are: 
Morris BLINDER, Louis Cooper, WIL- 
LIAM EcTMAN, JAcoB FosTER, ELLI- 
ott Frost, JoseEpH Karp, MATHEW 
KENNEY, ARTHUR LANG, SIDNEY LANG, 
Noau Levine, Max Levy, HyMAN 
CoHEN, ROLAND B. Hatt, Davin A. 
LURENSKY, PAUL MILLER, SAMUEL 
RABINOVITZ, WILLIAM SNEIDER, HAR- 
OLD SNYDER, JOSEPH SOLOMON, FRED 
STEARNS and I, WALD. 

HyMANn Karp, past president, is 
honorary president of the association. 


Armour and Company Buys 
Two Plants in Gaffney, S. C. 


Purchase of United Beef Co. and 
Cherokee Packing Co., both of Gaff- 
ney, S. C., has been announced by 
Armour and Company, Chicago. Ar- 
mour has taken aver operation of 
United Beef, a  federally-inspected 
beef and veal plant, and will discon- 
tinue Cherokee Packing Co. 

Wa TER W. Brown, president and 








RECOGNITION FOR a half century of serv- 
ice with Swift & Company, Chicago, is ac- 
corded R. P. (Dick) Toemmel (left) by F. J. 
Townley, Swift vice president in charge of 
general sales departments. Toemmel has 
been manager since 1938 of Irwin Brothers 
Co., Chicago hotel, restaurant and institu- 
tional meat supply firm. The company is a 
division of Swift. Toemmel's career with 
Swift started back in March, 1907, as a clerk 
in the general counsel's office in Chicago. 
Five years later he was transferred to the 
sales division. For more than 40 years he has 
been directly associated with sales of meat 
to hotels, restaurants and institutions. 





treasurer of both Gaffney firms, will 
be retained as general manager of 
United Beet Co. United Beef was or- 
ganized with a capital stock of $200,- 
000 in October, 1954, and began 
operating in a new 10,000-sq.-ft. plant 
in July, 1955, with about 30 employes. 
It has a capacity of approximately 800 
cattle and calves weekly. 

The United Beef plant is adjacent 

















THREE GENERATIONS of the Trunz family, all active in the management of Trunz, Inc., 
Brooklyn, N. Y., were on hand to congratulate 25-year employes of the company at a luncheon 
in their honor in the employes’ restaurant. Gold watches were presented to 26 quarter cen- 
tury veterans by Max Trunz (center), founder and chairman of the board, who at 82 still is 
engaged in the daily routine of the business with his son and two grandsons. Photo shows 
five of the 26 recently-honored employes, who increase to 118 the number of Trunz veterans 
with 25 to 45 years of service. Left to right are: Mrs. Anne Kilmartin Boyle, wholesale ac- 
counting department; Charles Trunz, jr., vice president and general manager of plant oper- 
ations; Mrs. Lillian Mulligan, cashier of the store division; Charles M. Trunz, sr., president; 
Max Trunz; Robert G. Trunz, general manager of store operations; John Camien of the plant 
division; William Krumm of the chauffeurs division, and Wilbur Rottmund, store division. 
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to Cherokee Packing, which Brown 


has operated since 1947. 


Evans, Giffee Named AMIF 
Research Division Chiefs 


The American Meat Institute Foun- 
dation, Chicago, 
appointment of 
new chiefs for its 
divisions of bac- 
teriology and 
hide research. Dr. 
JAMes B. Evans, 
bacteriologist 
with the Founda- 
tion for the past 
nine years, has 
been promoted to 
chief of the bac- 
teriology divi- 


has announced the 





DR. EVANS 


sion, succeeding Dr. Cuarves F, 
NIVEN, JR., Who was named associate 
director of research and education 
last November. 

Dr. J. Water Girrer, formerly 
assistant chief of the radiation preser- 
vation branch, Quartermaster Food 
and Container Institute, has joined 
the Foundation staff as chief of the 


He succeeds 
DEBEUKELAER, 
and 


division of hide research. 
Dr. FRANK L. 
tired recently 
Florida. 

Dr. Evans has been with the Foun- 
dation since 1948, the year he re- 
ceived the Ph.D. degree in bacteri- 
ology from Cornell University, where 
he served as assistant professor of 
bacteriology. 
ant professor in the department of 
microbiology, University of Chicago, 
since 1954, Dr. Evans has gained 
wide recognition for his work on sta- 
phylococcus food poisoning and on 
the lactic acid microorganisms respon- 
sible for discoloration of sausage and 
other meat products. He recently was 
elected president of the Society of 
Illinois Bacteriologists. 

Dr. Giffee received the Ph.D. de- 
gree in biochemistry from Iowa State 
University in 1951 and served as a re- 
search chemist on pituitary hormones 
with Armour Laboratories from 1950 
to 1953. He has been engaged in re- 
search in the field of protein chemis- 
try with the Quartermaster Food and 
Container Institute since 1953. 


PLANTS 


Stockholders of Smokehouse Barb- 
ecue Products, Inc., Dallas, Tex., 
have authorized the firm to expand 
its business into three other states— 
Arkansas, Louisiana and Oklahoma. 
The company produces packaged, 
frozen barbecued ribs and a bottled 
barbecue sauce. The stockholders also 


who re- 


now is living in 


He has been an assist- 
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elected GILBERT BRIGHT to the board 
of directors. 


Wilson & Co., Inc., is planning to 
build a Chicago manufacturing branch 
for sausage, smoked meat and sliced 
bacon, JAMEs D. Cooney, president, 
has announced. He said details on the 
size of the plant and construction 
dates probably will be released at the 
end of this year or early in 1958. 


Harris Packing Co., Oklahoma City, 
has been granted a charter of incor- 
poration authorizing capital stock of 
$400,000. Incorporators are: Roy C. 
Harris, jR., MorcGan LEE Harris 
and GLENN E. Harris. The firm prev- 
iously was known as Harris Meat & 
Produce Co. 


Delaware Packing Co. is building 
a new addition to its plant at 205 
Bloomsbury st., Trenton, N. J., to pro- 
vide added refrigeration. MEYER, 
SAMUEL, NORTON and NEWTON MILL- 
NER are partners in the concern. 


Greenville Meat Processing Co., 
Inc., Greenville, S. C., has been 
granted a state charter to engage in 
meat processing and refrigeration and 
to sell refrigeration equipment. Au- 
thorized capital stock is $10,000. 
]. A. Cast is president. 


Damage estimated at several thous- 
and dollars was caused by fire March 
17 at the Langsdorf sausage plant in 
Wausau, Wis. 


Rutru Kexinson has taken over the 
ownership and operation of Harkel 
Wholesale Meats, Philadelphia, ac- 
cording to her application for the 
conduct of the business, filed with the 
Court of Common Pleas. 


Caughman’s Wholesale Meat Plant, 
Lexington, S.C., has obtained a char- 
ter from the secretary of state to 
process, pack and distribute meat and 
meat products. Authorized capital 
stock is $30,000. FRANcis W. CAUGH- 
MAN is president. 


B. & B. Provisions, a new firm, has 
been established at 3519-25 N. 8th 
st., Philadelphia, by BERNARD BauM- 
GARTEN and SOL BECKER. 


U. S. Growers Cold Storage Co., 
Los Angeles, has begun an expan- 
sion that will double the plant’s size 
to a total 1,600,000 cu. ft., Ar- 
THUR M. Taub, president, announced. 
Cost of the project will exceed $500,- 
000. The firm serves the Los Angeles 
meat industry from its location on a 
three-acre tract at 3261 E. 44th, in 
the Vernon packing district. Holding 
capacity a! the enlarged plant will 
be about 22,000,000 Ibs. of frozen 
meat. W “i finished, about mid-sum- 





THE NATIONAL PROVISIONER, MARCH 23, 1957 


FIRST ANNIVERSARY "cake" 


of American 
Kosher Provisions, Inc., Brooklyn, N. Y, 
made of American Kosher franks, is about to 
be cut by Hyman Kleinberg (center), presi. 
dent, while partner Warner Loeb (right) 
awaits the first slice. Supervising the event js 
Rabbi Harry Enden, full-time rabbinical sy. 
pervisor of the year-old Brooklyn firm. 

















mer of this vear, the plant will be 
of the largest one-story, cold 
storage warehouses in the Los An 
geles area. A new blast freezer will 
be capable of processing 200,000 Ibs. 
per day. Mitton NESSE is plant su- 
perintendent, and RAYMOND HEnka 


is chief engineer for the company, 


JOBS 


RicHarp A, LiItTLEFIELD has been 
promoted to general manager of 
Owens Country Sausage Co., Ine, 
Richardson, Tex., C. B. OWENs, pres- 
ident, announced. With the company 
since 1951, Littlefield has been serv- 
ing as sales manager and general sv- 
perintendent. Succeeding him as sales 
manager is DoyLe T. Tucker, who 
has been a sales representative with 
the firm for the past vear. Before 
Littlefield’s promotion, the president 
served as general manager. 


E. C, Rerric of St. Lambert, Que, 
has been named general manager @ 
Nova Scotia Co-operative Abattoif, 
which is building a new plant @ 
Bedford Basin in Halifax. Rettig had 
served previously with Swift- Cane 
dian Co., Ltd., and Dominion Pre 
visions in Montreal. 


P. M. Retry and J. W. BREMER 
both formerly of Swift & Company, 
Chicago, have joined the refinery dé 
vision of Cudahy Brothers Co., Gr 
dahv, Wis. 


Paut VoorHEEs has been promoted 
to assistant to the general manager 
of Coast Packing Co., Los Angeles, it 
charge of advertising and promotion, 
and RaLpH Dunnam has joined Coast 
as Sales manager, the company al 
nounced. Voorhees, a veteran of about 
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3) years in the industry, has been 
with Coast for the past two years. 
Dunham has been in the meat in- 
dustry in Los Angeles about 20 vears. 


Rival Packing Co., Chicago, has 
announced the appointment of two 
new sales executives. THomMas B. La- 
jeunesse has joined the pet food 
company as national sales manager 
and ALDEN E. Fork as sales promo- 
tion and merchandising manager. La- 
jeunesse previously was assistant 
national sales manager of Nestle Co., 
White Plains, N. Y., and Fork was 
with Hill Packing Co., Topeka, Kans. 


TRAILMARKS 


Ropert E. PEARSALL, executive 
vice president of Armour and Com- 
pany, Chicago, 
since 1951, has 
retired after 31 
vears of service. 
He will continue 
as a director, and 
a member of the 
xecutive commit- 
tee of the board. 
Pearsall joined 
Armour as mana- 
ger of egg sales 
in 1926, becom- 
ing assistant to the vice president of 
the dairy and poultry division in 1931. 
He was elected vice president — in 
charge of the dairy, poultry and mar- 
garine division in 1935. 

Morton S. Bookey, president and 
general manager of Bookey Packing 
Co., Des Moines, will serve as chair- 
man of the annual Jewish All-in-One 
campaign to be launched in Des 
Moines in April, continuing a family 








THIS NEW 21-ft. Fruehauf stainless steel 
meat van has been put into service by 
O'Neill Meat Co., Fresno, Calif. Van has 
fiberglas and Styrofoam insulation with gal- 
vanized corrugated lining and crossboard 
meat rails. O'Neill label appears prominently 
on side. Thermo-King refrigeration unit is 
equipped to interchange with electric cur- 
rent for layover. J. E. O'Neill is president 
of the Fresno concern. Frank C. Haight is 
vice president and general manager. 





R. E. PEARSALL | 


tradition of service. His father, HARRY, 
was chairman of the fund-raising drive 
in 1942. The campaign raises money 
to run the local Jewish welfare and 
education services and to aid Jewish 
refugees and the state of Israel. 


Joe Pautt, Philadelphia meat pur- 
veyor, has been re-elected chairman 
of the board of the Uptown Home for 
the Aged in Philadelphia. 


Jim’s Italian Foods, established re- 
cently by JAMEs Sesso and ALBERT 
KLEIN in Vinita, Okla., now is market- 
ing Italian pizza sausage, link sausage 
and breakfast sausage. 


M. A. STEPHERSON, JR., purchas- 
ing agent for Memphis Packing Co., 
Memphis, has been elected president 
of the Tennessee Credit Union 
League. 


W. R. Fraser, president of the 
Food Brokers’ Association of Canada, 
Toronto, has announced the appoint- 
ment of the following members to the 
executive council for the next year: 
G. M. Barrie, J. W. Windsor & Co., 
Ltd., Montreal; R. C. Cream, R. F. 
Cream & Co., Ltd., Quebec; C. J. 
CREIGHTON, Creightons, Ltd., Hali- 
fax; H. M. Davin, H. M. David & Co., 
Montreal; W. R. Fraser, Watt & 
Scott (Montreal), Ltd., Montreal; H. 
B. Lawton, H. Lawton Co., Ltd., 
Toronto; T. Grant Sma, A. H. 
Sainsbury & Co., Ltd., Toronto, and 
FE. B. VAN pE Water, Van de Water- 
Boyd, Ltd., Toronto. Barrie will act 
as honorary secretary of the group. 


DEATHS 


CHARLES SULTANOFF, 63, secretary 
of Bernard S. Pincus Co., Philadel- 
phia, died March 15 in Miami Beach, 
Fla., where he had been vacationing. 
He had been with the sausage manu- 
facturing company for 40 years and 
also served as credit manager. Sur- 
viving are the widow, Ipa, and a 
daughter. 


FRANK T. Capera, 66, former Ar- 
mour and Company executive, died 
recently. He served with Armour for 
46 years until his retirement in 1950, 
when he moved to Santa Ana, Calif. 
Capera managed Armour plants in St. 
Louis and Chicago and was in charge 
of Armour pork operations nationally. 
Survivors include the widow, ANNA. 


WiLiiAM’ P. CuristorpH, 89, who 
was active in the early meat packing 
industry of Erie, Pa., for about 25 
vears, has passed away. He began 
working for Schaffner Bros. Packing 
Co. as a boy, later became manager 
of the Erie branch of Swift & Com- 
pany and then, with his brothers, 
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formed Christoph Bros. Co., which 
they operated for several years. For 
the past 40 years, Christoph operated 
a farm near Erie. 

Le Roy E. Oxson, 53, an auditor 
with Swift & Company, Chicago, for 
27 years, died recently. 

Wituiam T. CHapuian, 59, office 
manager for the Armour and Com- 
pany Fulton st. branch in Chicago, 
died March 15. He had been with 
Armour and Company since 1934. 


Several New York Firms Get 
Charters of Incorporation 


Charters of incorporation have been 
granted to several companies in the 
state of New York. Thev include: 
Ruth B. Provisions Co., Inc., Free- 
port, 100 shares, no par value. Direc- 
tors: JoHN J. O’Keere, 24 Lawrence 
st., East Rockaway, N. Y.; SUSAN 
SHOTWELL, 2929 Marlboro rd., Ocean- 
side, N. Y., and RutrH BREAKSTONE, 
174 Nassau rd., Freeport. Filer of 
papers: Harry D. MENCHER, 732 
Sunrise hwy., Baldwin, N. Y. 

Serv-Rite Kosher Meat, Inc., Brook- 
lvn, 100 shares, no par value. Direc- 
tors: Morris Conn, RAPHAEL PERSKY 
and SamueL GowpsmitTH. Filer of 
papers: Goldsmith & Goldsmith, 55 
W. 42nd st., New York City. 

Alna Meat Co., Inc., Manhattan, 
200 shares, no par value. Directors: 
FLORENCE SMITH, BERNARD AUER- 
BACH and Frep I. ZapriskIE. Filer of 
papers: HyMAN L. ZoLtotro, 1440 
Broadway, Manhattan. 

Bronx Blue Star Kosher Meats, New 
York City, 200 shares, no par value. 
Directors; Leo SALON, JOHN J. Map- 
DEN and Doris Rosa. Filer of papers: 
Salon & Levine, 15 Maiden Lane, 
New York City. , 

Charles Leinhop, Inc., New York 
City. 200 shares, no par value. Direc- 
tors: CHARLES LEINHOP and CHARLES 
Lemuop, yR., both of 2 Oak pl., Sil- 
ver Beach, Bronx, N. Y., and LAuR- 
ext N. Reusen, 718 Highland ave., 
Paramus, N. J. Filer of papers: Mor- 
RIS ScHWALB, 261 Broadway, New 
York Citv. ; 

Joe Rich Meat Co., Inc., New York 
City, 200 shares, no par value. Direc- 
tors: Epwarp Rarr, HAROLD FRIED- 
MAX and Moxie BerKxowirrz. Filer 
of papers: Edward Raff, 15 Park Row, 
New York City. 

Casev Meat Associates, Inc., New 
York City, 100 shares of no par value 
and 100 shares of $100 par value. 
Directors: RosE FRANK, ANNE AARON 
and Tueopore BARNETT. Filer of 
papers: Feder & Barnett, 408 W. 14th 
st., New York City. 


37 















Pa Uv. 
liv 











Sua! 
S 
=— 


with NEVERFAIL : 0 
¢ < : NEVERFAIL . . . the spiced cure... & 
AL- pre-seasons as it cures ... gives your oe bf 


ham a distinctive flavor all its own. 
3-DAY HAM CURE 


HH. J. MAYER & SONS CO., INC. 


6813 South Ashland Avenue—Chicago 36, Illinois 
Plant: 6819 South Ashland Avenue 
in Canada: H. J. Mayer & Sons Co. (Canada) Limited, Windsor, Ontario 


- | Livestock Advisory Group 
| Urges Expanded Research 
Expanded research to develop more 
profitable beef cattle, studies of the 
place of fats in human nutrition, and 
work on factors affecting the price 
of meat and meat animals were among 
the high-priority needs cited by the 
U. S. Department of Agriculture’s 
livestock research and marketing ad- 
visory committee at its annual meet- 
ing in Washington, D. C. 

The advisory group also called for 
increased research on insect carriers 
of livestock diseases and on the chem- 
istry of hormones related to animal 
production. It urged more basic re- 
search on the composition of forage 
crops and increased studies on the 
composition and processing of protein 
by-products of the meat industry to 
increase their feeding values and uses. 

The group asked for expanded re- 
search on marketing pork from meat- 
type hogs to learn more about con- 
sumer and trade acceptance and price 
differentials. The committee also em- 
phasized the need for expanded re- 
search on livestock auction markets 
to determine the most effective or- 
ganization, volume, facilities, prac- 
tices and controls. 





Reduction of Paperwork 
ls Goal of New Committee 


If youre a renderer who finds it 
burdensome to fill out some statistical 
forms or other government reports re- 
quired of fats and oils establishments, 
take hope. A new committee, com- 
posed of a dozen other men with the 
same problem, is looking for ways to 
make the paperwork easier. 

The new committee on fats and 
oils, appointed by the Advisory Coun- 
cil on Federal Reports, had its first 
meeting in Washington, D. C., this 
month and will meet again in April 
in Chicago. The group devoted prin- 
cipal attention at its first meeting 
to statistical programs of the Bureau 
of the Census relating to fats and 
oils, 

Members hope to come up with 
recommendations to effect economies 
for industry and government and to 
Prepare more useful, timely and ac- 
curate federal statistics. Suggestions 
on statistical or reporting problems 
will be welcomed from anyone in the 
industry. ; 

C. J. Kennedy of Armour and Com- 
pany, Chicago, is vice chairman of 
the committee, which is headed bv 
Charles J. Orr, Anderson, Clayton & 
Co., Inc., Houston, Tex. Members in- 
clude: R. J. Fleming, National By- 
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JOB- 
PROVEN 
INSULATION 


UNITED’S BB (block-baked) CORKBOARD 


United’s Corkboard has been the choice of hundreds of cold storage 
operators over the last forty years. Inspection of many United Cork 
installations after 10 to 20 years service has shown the insulation to be 
as good as new—no deterioration—no loss in insulating effectiveness. 
Whether you operate an ice cream plant, creamery, food processing 
company or cold storage warehouse you can’t take chances with your 
insulation—it has to be right. If you have a low temperaiure insulation 
problem, specify United’s Corkboard—it’s time-tested on the job. 


Retains initial low ‘‘K"’ factor 

Easy to install 

Works as easily as lumber 

Lightweight and flexible 

Structurally strong 

Bonds readily with cement, hot or cold asphalt 
Fire retardant; insect, vermin resistant 


United Cork Companies have 50 years of experience and leadership in 
serving the requirements of the refrigeration industry. Use the coupon 
below for additional product information and installation data, your 
United representative will be glad to advise you. 

Corkboard 


Pipe Covering Tank Lagging 












UNITED CORK COMPANIES 


5 Central Ave., Kearny, New Jersey 


BB 
CORKBOARD 








UNITED CORK COMPANIES, 5 Central Ave., Kearny, N.J. 
M anuf acturers and erectors Please send United Cork Catalog. | am interested in 
of cork insulation for 


almost a half century 








FIRM 
Engineering and installation ADDRESS 
offices, or approved distributors, 

















in key cities—coast to coast. |S ZONE STATE 


































































Everyone likes the 


UNIFORM QUALITY 


of the CORN BELT’S 














Both 10) 


and TREIFE CARLOT PRODUCERS OF 


Carcass Beef, Beef Cuts, Boneless Beef, 
Beef Offal : 


JERRY KOZNEY 
CARCASS SALES 


HARRIS JOHNSON 
BEEF CUTS -- BONELESS BEEF 














PHONE 8-3524 


and ask for: LLOYD NEEDHAM 
VICE-PRESIDENT 


JAMES KUECKER 
CARCASS AND OFFAL SALES 


SS 10UX & ITY BY RESSED ESEEF Inc. 


1911 Warrington Road Sioux City, Iowa 


{ S. Govt. Inspected Fstabdlishment No. 857 








ARUM I. ay 


Oftentimes it is the highest quality sausage that 
lags behind in the race for sales . . . because 
of ineffective seasoning. More and more sausage 
makers are switching to AROMIX to rescue their 
lost sausage revenue. A good seasoning is the 
secret of fast-selling sausage! 


AROMIX... 
THE MARK 
OF QUALITY 








AROMIX CORPORATION 


1401-15 W. Hubbard St . 









Chicago 22, Ill ¢ MOnroe 6-0970-1 
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Products, Inc., Des Moines; Board. 
man Veazie, Swift & Company, 
Chicago; E. W. Brockenbrough, Insti. 
tute of Shortening & Edible Oil 
Inc., Washington, D. C., and repre 
sentatives of other firms handling ani. 
mal and vegetable fats and oils. 
The Advisory Council, to which 
the committee is responsible, serves 
as a consultant to the Bureau of the 
Budget on ways to simplify and im. 
prove and, where possible, eliminate 
federal questionnaires, reporting forms 
and record-keeping requirements. 


Special House Group Named 
To Study Food Consumption 


Formation of a special subcommit- 
tee to study the general field of food 
consumption has been announced 
Rep. Harold Cooley (D-N.C.), chair 
man of the House agriculture com 
mittee. 

The subcommittee, headed by Rep, 
Victor Anfuso (D-N.Y.), has as one 
of its chief aims the consideration of 
methods to bring down the cost of 
food to the consumer, according to 
Cooley. The subcommittee will go im 
to related activities, including proc 
essing and marketing costs, the use 
of trading stamps, market manipula 
tions and middlemen’s profits. 

In addition, he explained, the sub- 
committee will survey: 1) the part 
which the food and fiber programs 
have played in winning friends 
abroad for the U.S. and in prevent 
ing the spread of communism; 2) the 
accomplishments or deficiencies of 
public, private and voluntary agen 
cies “in this common struggle,” and 
3) the proper stockpiling of food sur 
pluses within the U.S. as a matter 
of national and civil defense. 

Members of the subcommittee, in 
addition to Cooley, are: John Watts 
(D-Ky.); Coya Knutson (D-Minn); 
Pat Jennings (D-Va.); Henry Dixon 
(R-Utah); Clifford McIntire (R-Me) 
and Robert Harrison (R-Neb.). 


Kansans Urged to Eat More 
Meat in ‘Livestock Week’ 


All Kansans were urged by Gover 
nor George Docking to eat more meat 
during the 44th annual convention of 
the Kansas Livestock Association at 
Wichita. In proclaiming March 10- 
16 as “Livestock Week,” the gover 
nor said: 

“Since nutrition research has estab 
lished meats as being of prime ir 
portance as a source of protein and 
essential in the diet of all humans, tt 
is eminently proper and fitting that 
at least one week be designated 


honor the livestock industry for is 


contributions to mankind’s welfare 
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Animal Agriculture, Human 
Nutrition to Be Discussed 
At NIAA Purdue Conference 


Whether agricultural production 
and consumption can be balanced 
through animal agriculture will be 
among the principal questions dis- 
cussed at the seventh annual meeting 
of the National Institute of Animal 
Agriculture, set for Monday through 
Wednesday, April 8-10, at Purdue 
University, Lafayette, Ind. 

Advantages and disadvantages of 
using animal agriculture as a_bal- 
ancer will be weighed at several ses- 
sions of a pre-conference assembly 
on Monday and Tuesday morning. 
The NIAA conference proper will 
open with a luncheon meeting on 
Tuesday. Serving as chairman will be 
H. J. Reed, dean of agriculture, Pur- 
due University, and chairman of the 
NIAA executive committee. 

Luncheon speaker will be Homer 
R. Davison, vice president of the 
American Meat Institute, Chicago, 
who is a member of the NIAA exec- 
utive committee. 

“Relation of Human Nutrition to 
the Future of Agriculture” will be 
discussed at the Tuesday afternoon 
session by C. Glenn King, executive 
director, Nutrition Foundation. H. E. 
DeGraff, Babcock professor of food 
economics, Cornell University, also 
will speak on “Economics of Fats in 
Our National Economy.” 

Gov. Harold W. Handley of Indi- 
ana will address a dinner meeting at 
6:30 p.m, Tuesday. 

“Nutritional Facts on Fats” will be 
presented by a panel of experts at 
the Wednesday morning session. Dr. 
Richard Barnes, dean of the Cor- 
nell University graduate school of 
nutrition, will serve as chairman. 
Panel members will be: Dr. F. A. 
Kummerow, department of food tech- 
nology, University of Illinois; Dr. 
Theodore B. Van Itallie, department 
of nutrition, Harvard University; Dr. 
W. H. Doughaday, department of 
pathology, Washington University; 
Dr. William Insull, jr., Rockefeller 
Institute of Medical Research, and 
Dr. C. Glenn Hill. 


Utah Senate Approves Bill 
To Permit 10c Checkoff 


The Utah Senate has approved a 
bill proposed by Senator Alonzo F. 
Hopkin (D-Rich), which would au- 
thorize marketing agencies to deduct 
10c per head from the price paid for 
beef cattle. The checkoff funds would 
be tuned over to the Utah Cattle- 
men’s Association for use in beef pro- 
motion. The House now has the bill. 
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CUSTOM STEAK 


TENDERIZER 


is available for use 
everywhere! 





More than 10 years of use in hundreds 
of plants throughout the country have 
proved that Custom Steak Tenderizer 
gives frozen steaks a bright, delicious 
flavor and tenderness that results in re- 
peat sales. It brings out the full flavor 
of the steaks . . . does not add any other 
flavor to them. 


Custom Steak Tenderizer never makes 
steaks soft or “mushy.” Meat stays pleas- 
antly firm, yet is not tough or chewy. 
The tenderizer is easy and inexpensive to 
use ... but it will produce increased sales 
for you because your cubed, sandwich and 
other types of frozen steaks will please 
your customers more than ever before. 
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Now approved by the fed- 
eral Bureau of Animal In- 
dustry. Custom Steak Ten- 
derizer is available for use 
in all plants. Simply write 
us to have your Custom 
Field Man call and give you 
an actual working demon- 
stration. 


Ask about the many other fa- 
mous Custom Products, too. 
They can do much to increase 
your business . 
profits. 


- and your 


FOOD PRODUCTS, Inc. 


701 N. WESTERN AVE. e 


DEPT. NP3-237 


e CHICAGO 12, ILL. 












brand dextrose 


Prevents fading in cured meats more 
effectively than any other sugar 


Many meat packers have discovered that with pre- 
servatives alone, color fades or darkens from oxida- 
tion when the meat is exposed to the air. You can 
be sure of holding the color of your meats effectively 
and economically when you use Cerelose® brand 
dextrose in your curing mixture. 


Dextrose acts as a reducing agent, removing ox;- 
gen and fixing color so it is stable to light. Research 
has shown that it does this moré effectively than 
other more expensive sugars. 


Over a period of years, actual results reported by 
leading meat packers who use Cerelose have clearly 
confirmed the laboratory findings. In luncheon meats, 
meat loaves, frankfurters, bologna, tongues, corned 


beef, hams and shoulders, Cerelose produces de- 
pendable color. 





CORN PRODUCTS SALES COMPANY 


17 Battery Place, New York 4, N. Y. 











Retain color with 











No waiting 
for trolleys 


-when you clean with 


OAKITE 


RQSTRIPPER. 


Black iron meat trolleys and hooks stay on the 
production track more, out-of-service less, when 
cleaned with the amazing, new Oakite Rustripper. 
A single bath in Rustripper removes fat and 
grease ... and derusts! 





Figure the time saved. Instead of removing fat 
and grease with an alkaline solution, then rinsing, 
then removing rust and corrosion with an acidic 
solution, then rinsing again ... now just immerse 
trolleys in Rustripper and rinse. That’s all. A 
dip in protective oil and the job is done. 


Now look at these other big advantages 
of Oakite Rustripper: 


Will not corrode or etch metal — which also 
means no “‘light weight’’ loss on each carcass © 


®@ Special stainless steel tanks not required 
@ Odorless, non-toxic 
@ No disposal problem 


Remember, too, that Oakite Rustripper works to 
remove cooked-on grease, juices and corrosion 
from ham molds, sausage sticks, belly boxes. 


Call your local Oakite Technical Service Repre- 
sentative. He’ll show you the real money-saving 
benefits you get with Rustripper. Or write Oakite 
Products, Inc., 25 Rector St., New York 6, N.Y. 


OAKITE 





Contes 
\ 7 -Stienee 
QYy 





Export Division Cable Address: Ookite “a= 


Technical Service Representatives in Principal Cities of U. S. and Canada 
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MEAT PROMOTION GROUP FINDS 









A Continuing Need for Hard Selling 


SPECIAL all-out campaign for 

beef, to tie in with Frozen Food 

Week, will take place during the 
period of May 9 to 18, according to 
plans made by the National Meat 
Promotion Committee at its meet- 
ing in Chicago late last month. 

The committee, which is made up 
of representatives of producers of cat- 
tle, restaurateurs and trade and serv- 
ice organizations of the livestock, 
meat and poultry industries, took a 
long look at livestock marketing, 
slaughter, meat production and con- 
sumption figures, and came up with 
some suggestions for meat promotion 
activity by retailers and other live- 
stock and meat groups. 

On the basis of statistics presented 
by a contingent of four agricultural 
economists in regard to the outlook 
for meat production, the committee 


ing down one story from the top of 
the Empire State building. You're not 
quite as high as you were, but you 
are still ‘way up there.” 

Those in attendance concurred that 
beef was the meat in need of great- 
est assistance at present. Retailers and 
others engaged in meat promotion and 
advertising activities are being re- 
quested to maintain their continuous 
long term beef projects during the 
current period of heavy marketings 
of cattle, with the specific campaign 
to take place in May. Agricultural 
economists predicts that the peak in 
spring cattle marketings will occur in 
natural tie-in with Frozen Food Week 
which is being observed May 11-18. 

It was pointed out that one out of 
every seven families owns a home 
food freezer, and retailers will be in a 
position to urge their customers to 


promotions in which the livestock and 
meat industry will participate to boost 
meat products include Mother’s Day, 
May 12; Father's Day, June 16; 
Picnic Month, July; and Sandwich 
Month, August. 

Looking further into the future, 
preliminary estimates indicate that a 
peak in pork production will occur in 
November with another peak in beef 
and lamb output in October. The 
committee will meet again in June or 
July to take another look at the fall 
and winter prospects in regard to 
additional meat promotion this year. 

Representatives of hog producer 
groups and the agricultural economists 
agreed that the outlook for pork at 
present is more promising than it has 
been for several years. This is due to 
the smaller pig crops in the spring 
and fall of 1956. It is expected that 





PARTICIPANTS in the National Meat Promotion Committee mesting included (seated) Dick Biglin, American Sheep Producers 
Council; Bronte Leicht, Poultry & Egg National Board; John B. Moran, American Meat Institute; Henry B. King, Super Market 
Institute, Inc.; Oakley M. Ray of the AMI, and G. Chester Freeman, U. S. Department of Agriculture. Standing are M. O. Cul- 
len, Kenneth R. Franklin and Richard S$. Smith, National Live Stock and Meat Board; Harold F. Breimyer, USDA; Herman C. 
Aaberg and James Rock, American Farm Bureau Federation; Charles H. Bromann, National Association of Retail Meat & Food 
Dealers; Carl F. Neumann of the Meat Board; Radford Hall, American National Cattlemen's Association; James Nance, National 
Swine Growers Council; Kenneth K. Heideman of the Farm Bureau, and Armin Kusswurm, National Restaurant Association. 


scheduled one major promotion cam- 
paign, plus tie-ins with other special 
promotions. 

The committee was quick to ob- 
serve that, while the livestock inven- 
tory has taken a slight downturn as 
of January 1, 1957, and meat pro- 
duction for the year will be a little 
smaller than last year’s all-time record, 
stpplies and output are still at an ex- 
tremely high level. 

_ One spokesman at the meeting put 
it this way: “This drop—especially 
as far as cattle numbers and beef pro- 
duction are concerned—is like mov- 
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stock their freezers and lockers with 
beef during the period of plentiful 
supplies. 

The committee also decided to push 
lamb, ham and turkey in the tradi- 
tional merchandising programs in con- 
nection with festive meals on Easter 
Sunday, April 21, and during the 
Easter holidays. May 30 to June 8 
were set as the dates for the poultry 
industry’s Chick-N-Que promotion. 
Also, retailers are being urged to push 
ham as a natural tie-in with National 
Raisin Week, May 5-11. 

Other traditional holidays and food 





the 1957 spring pig crop will move 
up to the 1955 level again and it was 
the consensus at the meeting that the 
pork build-up would reach its sharp- 
est peak late in 1957 or early in 1958. 

Statistics regarding meat produc- 
tion in 1957 and in previous years 
were presented to the committee 
showing the pattern of marketings by 
quarters, together with estimates on 
a monthly basis. The material was 
prepared by agricultural economists 
of the U. S. Department of Agricul- 
ture and livestock and meat groups. 

Carl F. Neumann, general manager 
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Well-known packer 


saves °4786 first year 
with 5-Star Hog Scrapers 


"Name on request 


This big saving was made on replace- 
ment and hardware costs only — reduc- 
tions in labor expense are not included. 


This is by no means an isolated report. 
Many packing plants are experiencing 
equally big cost cuts every year. 


Here’s why: 

Gates 5-Star Hog Scrapers give four 
to six times more service than any ordi- 
nary flat scraper. 


This increased service life is possible through 
a fundamental engineering principle which ma- 
terially reduces bending stresses in this patented 
scraper. By distributing these stresses evenly 
throughout the length of the scraper, efficient 
stiffness is permanently maintained. 


The Mark of 


Specialized Research 





| dds Weducen: bending - stresses — distribu 

n equall enone length of scraper. That’s 
cr maintain a Coneans aoeetee 
their entire live, Gates. a By 


Gates 5-Star 
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Better, quicker dehairing 
with Gates 5-Star Hog Scrapers 


Knives remain at proper scraping angle — contact 
hide for much longer time. Although more hogs per 
hour go through machines, damage to carcasses is 
greatly reduced. And, as less time needs to be spent 
in hand scraping and singeing, clean-up time can be 
cut as much as a third. 


Take advantage of the opportunity to prove how 
5-Star scrapers can save substantial sums in your own 
plant. Arrange now for a trial installation. Write to: 


The Gates Rubber Co., Sales Division, Inc. 
Denver 17, Colorado 








ies Scrapers 
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of the National Live Stock and Meat 
Board, is chairman of the National 
Meat Promotion Committee and pre- 
sided at the meeting. 

Representatives of the Meat Board 
described how that organization’s es- 
tablished services and facilities are 
geared to tie in with meat promotion 
activities, making maximum use of 
meat copy and recipes and nutritional 
information which are provided regu- 
larly to newspaper food pages and 
homemaker programs on radio and 
television, as well as other means of 
consumer education such as full color 
movies, cooking schools and demon- 
strations. A new set of beef posters 


was displayed which the Board has 


produced for distribution in connec- 
tion with intensive beef promotion 
activities at the present time. 
American Meat Institute represen- 
tatives reported on packer-supported 
advertising on behalf of beef and pork 
which is being used in several large 
national magazines. The committee 
also noted the abundance of meat ad- 
vertising in newspapers being carried 
on by retailers throughout the coun- 
try. A one-minute film on beef was 
shown, which was produced by USDA 
and is being used on television sta- 
tions as a public service announce- 
ment during station breaks and be- 
tween programs. Through its Plentiful 
Foods program, the United States De- 
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MEAT PRODUCTION BY QUARTERS 
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BLACK HAWK 


MEATS 

































partment of Agriculture cooperates 
closely with the National Meat Pro- 
motion Committee by disseminating 
information to consumers on meats 


that are in plentiful supply. 


Texas Cattlemen Get WSMPA 


Views on FTC, 1920 Decree 
The board of direetors of the Texas 
and Southwestern Cattle Raisers As- 
sociation was urged this week by L. 
Blaine Liljenquist, WSMPA Washing- 
ton representative, to support pend- 
ing legislation to transfer packer reg- 
ulatory authority from the USDA to 
the FTC and to oppose modification 
of the 1920 packer consent decree. 
Liljenquist presented WSMPA 
views to the board during the associa- 
tion’s 80th annual convention. 


Beef Candy Made in West 


“Beef Sweet Steaks,” consisting of 
dehydrated beef enclosed in fancy 
chocolate creams, now are being man- 
ufactured and distributed by Brown 
& Haley of Tacoma, Wash. The new 
food form was perfected by Ed Coles 
and Mrs. Coles of Prineville, Ore., 
who say they plan to make beef 
candy bars later. The chocolate 
creams are put up in white leather- 
ette boxes with ranch-style motif. 










w DON’T OVERWORK ‘% 
5 YOUR SMOKEHOUSE! 4 





BAKE 
YOUR MEAT LOAVES 
THE MODERN WAY... onan 


ADVANCE revolving MEAT OVEN 


Free your smokehouse for the jobs it’s 
designed to do, and bake your meat loaves 
in a new ADVANCE Revolving Meat Oven.. 
expertly designed to produce the finest-tast- 
ing, best-looking loaves you've ever produced. 
Here’s why: 


@ Economical Recirculated Heat 
@ Positive Exhaust 
Hi Cool Operation 
@ Exclusive Friction Drive 
WRITE for additional details and quotations. 


OVEN CO. 


oo te A ee A oe 
Mfgrs. of 
rae go ee 
DIP TANKS 


























710 S. 18th St. °¢ St. Louis, Missouri 
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IDENTIFICATION 


brand marking of 
Great Lokes 
the answer! When wrapped in 
film, no other brand labelling 
needed. If ham is cut, your brand 
stays on each piece. A real aid 
to modern selling; easy to use 
cost little; build business! 


Write 


For positive 


hams | ieelalelammelan 


6 Ls 
veal oe 


No. 55C Electric Brander. Perfect 
for collar branding. Thermostat 
control; changeable die. 


No. 54C Brander. Special 
for fat surfaces; marks 
collar to butt in one im- 
pression. Thermostat con- 
trol; changeable die. 


Other Great Lakes 
Branders for beef, pork, 
sausage. Finest design, 


construction, and re- 
sults. Ask for catalog. 











2500 Irving Park Road, Chicago 18, Ill. 


STAMP & MANUFACTURING CO. 

















furnished with each bearing. 
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SPECO’S New C-D Retaining Bear-Ring 
gives your grinders longer life 


This new retaining bearing promotes cleaner cuts 
because it holds knife and plate in perfect alignment 
at all times. Product temperature rise is reduced because the friction free 
center bearing dissipates all heat to the bowl — not to the meat. Its friction 
free character increases the life of the feed screw stud and decreases power 
consumption. Cylinder bowl life is increased as the feed screw is held in the 
center of the cylinder and does not rub on cylinder ribs. A special stud is 


Write now for new free Catalog and 


Plate Ordering Guide 


THE SPECIALTY MANUFACTURERS 
3946 Willow Road - 


Schiller Park, tlinois 
Gladstone 5-7240 (Chicago) 











Flashes on 
suppliers 





AMERICAN VISCOSE CORP. 
CuiareNcE L. Harper has been 
named manager of technical service 
for meat and casings for this Phil. 
delphia firm. He will report to THomas 
O. WiLLiaMs, manager of the sales 
service department, film division. Lgs. 
LiE J. Grrens succeeds Harder 4s 
manager of the plant at Fredericks. 
burg, Va. Also, Joun P. McDeERmorr 
has been appointed sales represent. 
tive for the metropolitan New York 
area, southern Westchester county 
and parts of Long Island. 


PACKERS PACKAGE, INC: 
Cuartes Houzer has been appointed 
eastern sales representative for this 
Muncie, Ind., company. He will main- 
tain headquarters at 573 West st, 
New York City. 


THE CRYOVAC CO.: A 
modern converting building at the Ca- 
nadian plant in Toronto, Ont., will 
be completed during 1957 by this 
Cambridge, Mass., firm. 


TEE-PAK, INC.: Roserr F. Sza- 
curist has been named sales repre- 
sentative for the eastern Pennsylvania, 
Maryland, Delaware and District of 
Columbia territory by this Chicago 


company. 


THERMO KING CORP.: Rapa 
W. Porter has been appointed gen- 
eral sales manager to succeed M. B. 
GreEEN, who will devote his time ex- 
clusively to his duties as executive 
vice president-general sales manager 
of this Minneapolis firm. 


FIRST SPICE MIXING CO., INC: 
Two appointments have been ai- 
nounced by this New York company. 
Jack StrausBeRc has been named 
technical director of quality control 
and Frank Wopar is now technical 
service director of new product de 
velopment. ; 


MILPRINT INC.: Josern L. Ga 
has been named sales rep ve 
for the northern Indiana territory by 
this Milwaukee, Wis., firm. 


DANIELS MANUFACTURING 
CO.: Rosert E. Gary has joined the 
sales staff of this Rhinelander, Wis, 
company. He will represent the fim 
in the Southwest and maintain 
quarters in Dallas, Tex. : 

FRICK COMPANY: Joun H. Cat 
TER has been named manager” 
the St. Louis, Mo., branch of - 
Waynesboro, Pa.,. organization. 
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PAINTED BULLETIN (above) and outdoor poster below won second combined campaign award. 


Outdoor Ads Win National Awards 


‘eo packers and a pet food manufacturer have won national 
recognition “for creative excellence and effective use of out- 
door advertising during 1956.” 

The three are among 36 local advertisers seleeted as award 
winners in the fifth annual local outdoor advertising contest 
sponsored by the Outdoor Advertising Association of America, 
Inc., Chicago. First, second and third award winners were 
chosen in each of 12 contest divisions. 

Second award in division 7, covering combined poster and 
painted bulletin campaigns, went to Cudahy Brothers Co., 
Cudahy, Wis. One of Cudahy Brothers’ painted bulletins, pro- 
moting the firm’s “sweet apple-wood smoked” bacon, is shown 
above, while an outdoor poster for the company’s Patrick Cudahy 
brand wieners appears at top of photos at left. 

Bryan Brothers Packing Co., West Point, Miss., received third 
award in division 3, which covered poster campaigns of 12 
months or more. The company emphasized a “fresher” theme 
in its Prairie Belt brand sliced bacon poster (left, center). 

First award in division 4, covering painted bulletin cam- 
paigns, went to Allen Products Co., Allentown, Pa. One of the 
pet food manufacturer’s prize-winning bulletins appears at bot- 
tom of the left column. 

In the judging of the campaign divisions, major emphasis 
was given to results achieved through effective application of 
outdoor advertising to the advertiser's marketing and sales 
objectives. 

The Outdoor Advertising Association will present framed 
award certificates to the winning advertisers, their advertising 
agencies, the artists and the outdoor advertising plant operators. 

Sharing honors with Cudahy Brothers will be: agency, Klau- 
Van Pietersom-Dunlap, Inc., Milwaukee; artist, Elton G. Krafft, 
Cream City Outdoor Advertising Co., Milwaukee; plant oper- 
ator, Cream City Outdoor Advertising Co., and poster producer, 
Kubin-Nicholson Corp. 

Receiving award certificates along with Bryan Brothers will 
be: agency and plant operator, King & Stanley Co., Corinth, 
Miss., and artists and poster producers, Independent’s Service 
Co. and Vandsco Posters. 

Agency for Allen Products Co. was Weightman, Inc., Phila- 
delphia; artists, David Nazionale of Weightman and Carl Eich- 
mann of General Outdoor Advertising Co., Philadelphia, and 
plant operator, General Outdoor Advertising Co., Philadelphia. 
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Why are DCQ Seasonings better? 


DCQ SEASONINGS are different and better be- 
cause our DCQ PROCESS starts off with VA- 
CUUM GRINDING. The temperature of ingred- 
ients rise less than 2°, volatile oils and full flavor 
are retained, not driven off. After complete 
blending the seasoning is ground AGAIN in- 
suring a continuous and uniform dispersion of 
all components. Our DCQ Process is your 
guarantee that DCQ Seasonings disperse evenly 
through your entire chop, maintaining the con- 
sistent flavor that wins and keeps customers. 


PREMIUM QUALITY FLAKES 
FOR 


SUPERIOR FINISHED PRODUCTS 
cf 
REDUCE REFRIGERATION NEEDS 
@ 
INCREASE UNIFORMITY AND 
FLAVOR 


FULLY DEODORIZED and HYDROGENATED! 


Samples Sent On Request 


Bulk shipments of Vegetable Oil © Oleo-Oil © Oleo-Stock and Hydro. 
Lard. Shipped via our fleets of Stainless Steel Tank Trailers. Flakes packed 
in ee waterproof bags. Bulk shipments arranged on daily o 
weekly s. 


SHORTENING CORP. OF AMERICA, INC. 


U. S. GOV'T INSP. EST. 1039 
542 Henderson Street e Jersey City, New Jersey 
JERSEY CITY: Telephone JOurnal Square 2-323? 
For quotations call < JERSEY CITY: Teletype JC 114 
NEW YORK CITY: Telephone WOrth 2-7778 








in name... 
high grade in fact! 


i f 
rs, at all points, In product © 


\\ selections and grades 
tities. We would welcome 
with you. 


Regular trade 
proven quality in-a 
in commercial quan . 
the opportunity o! working 
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NEW PLANT of the Hoffman Packing Co. is being made ready 
for the startup of cattle dressing operations in the near future. 


OPENED late in 1956, the new plant of R and C Packing Co. 


is most recent addition to the list of Omaha operating units. 


Beef Plants Keep Popping Up in Omaha 


ing recognition as one of the busiest livestock cen- 

ters in the nation is the fast-moving activity of a 
growing ring of small and medium size beef plants which 
are popping up like mushrooms in, or close to, the vicinity 
of the stockyards. 

In. addition to the larger meat concerns, with their con- 
tinual expansion programs, a surprising number of proj- 
ects exist which consist of plants being built, new com- 
panies which have lately started operations, and others 
with recently increased capacities. These plants are all 
built to federal specifications and designed and con- 
structed by Omaha firms. ; 

The Provisioner noted this trend several years ago. 
It commented, in connection with the erection of the 
Cornhusker, Omaha Packing Co. and other plants at 
Omaha, and the construction and expansion of many other 
beef facilities at western Iowa, Missouri River and in- 
termountain points (such as Denver), that the cattle 
slaughtering capacity of the United States (in terms of 
beds) was being increased tremendously. 

SOUTH SIDE: On the south rim of the Omaha stock- 
yards area is the O'Neill Packing Co. which last year 
added a 60 x 60 ft. holding cooler and a 20 x 40 ft. 
shipping dock. 

Only a few blocks away is the new plant of the Hoff- 
man Packing Co. which will soon be ready to start op- 
erations. Of the Hoffman Packing Co. it can be truly 
said that X marks the spot since the structure is located 
in South Omaha on the corner of 25th and X streets. 
The owner and manager is Charles Hoffman, who will 
abandon older holdings doing business under the same 


ing recog among reasons why Omaha is gain- 
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PHOTO SHOWS the foundation and first floor construction under- 
way at the plant of the Midwest Packing Co. 
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name when the present one-bed beef operation is under 
way. The brick and concrete building contains 4,000 sq. 
ft. of working area designed by the architectural firm of 
John G. Troy of Omaha. A somewhat different feature 
consists of inner walls surfaced with polished gray mono- 
lithic block in the processing area and coolers. This 
glazed block has an attractive though inconspicuous ap- 
pearance somewhat like that of polished natural granite. 
Its use at Hoffman’s is believed to be one of the first 
applications in a meat plant. 

Ceilings are of pre-formed concrete supported by 
bridge-type steel trusses. In the coolers, the rails and 
hangers were assembled by welding to long-span joists. 
Refrigeration is done by Gebhardt ceiling units con- 
nected to an automatic 40-ton Frick self-contained unit 
located in the basement. Processing machinery was fur- 
nished by the Cincinnati Butchers’ Supply Co. Inedible 
by-products will be rendered by an independent con- 
tractor. 

NORTH SIDE: In the stockyards area to the north, 
the new plant of the Midwest Packing Co. is being built 
only a short distance from the R & C Packing Co., 
Omaha’s newest beef plant which started operations late 
in 1956 with a daily capacity of 230 cattle. See picture. 
Contractor for building both of these plants is the Mainelli 
Construction Co., Omaha. A complete article on the R & 
C Packing Co. will be published in THE Nationa Pro- 
VISIONER at an early date. 

The Midwest Packing Co. is located at the corner of 
Lawrence and G streets. Designed by Willis Regier, 
AIA, the plant will have one bed with space for two 
more to be added in the near future. The floors and 
ceilings are being built of precast, prestressed con- 
crete slabs 4 ft. wide and 20 ft. long. See picture. 

The floor slabs will be overlaid by a two-ply waterproof 
membrane under 4 in. of 4,000-lb. concrete with the 
addition of suitable insulation in the coolers. Ceiling will 
be of steel beams supporting upended galvanized pans 
to provide a smooth metal surface. The roof will be of 
pitch and gravel. Walls of the killing floor will be con- 
structed of 8-in. self-insulating hollow tile polished on 
both sides. Cooler walls will be finished with white tile 
joined with red mortar from floor to ceiling. Operations 
are planned to start in August of this year. Owners of 
the company are Julius Falkenstein and Gilbert Straley. 

CENTER LOCATION: Near the center of the stock- 
yards, across the street from the famous steak house 
of Johnny Hrupek, is the Omaha Dressed Beef Co. where 
recent remodeling resulted in the company going under 
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IMPROVE QUALITY & APPEARANCE 
INCREASE YIELD WITH 


Vitaphos 


First Phosphate Meat and Fat Homogenizer Made in U.S.A. 


FIRSTSPICE .-1-, - 


Sen Vancouver 
19 VESTRY ST., NEW YORK 13 * 98 TYCOS DR., TORONTO 10, CANADA fusions 








FRENCH 
HORIZONTAL 
MELTERS 


Are 
Sturdily 
Built. 


Cook Quickly os 
Efficiently. 


THE FRENCH OIL MILL MACHINERY CO. 
PIQUA, OHIO 


“CHIP ICE” 


We lease and sell Ice Making Machinery to pro- 
duce Chip Ice for processing operations for Car 
Icing — Poultry — Meats — Sea Food — Vege- 
tables and the Fruit Packing Industries. Capacities 
2 to 50 tons per unit. 











Write or wire for representative to call—no obligation. 


CHIP ICE CORPORATION 


1842 W. 59th St. Phone HEmliock 4-0500 








CHICAGO 36, ILL. 


KOCH Stunning Pistol 


The Famous CASH-X 
Captive-bolt Pistol 


Prevents down-grading from clotted car- 
casses and dark cutters. Blank cartridge 
drives bolt just far enough to cause in- 
stant, sure stunning. Bleeding is rapid 
and thorough. 35,000 Cash-X Pistols in 
service. Koch Cash-X Stunning method 
proved by 30 years of increasing popu- 
larity. Pistol is safe and easy to use. One 
shot does it! No recoil, no misses. 


Write for free illustrated folder. 
2518 Holmes St. : 








Equipment and Supplies 


PI 
hone Victor 2-3788 ug wary to 


Kensas City 8, Mo. 








Albulac’ 


Binds Low Protein Meats! 
Solidifies Under Heat! 
Holds Shrinkage to a Minimum! 








Improves Shelf Life! 
Minimizes Jelly Pockets! 
Stabilizes Water and Fat! 
Increases Yield! 
© Improves Sausage Texture! 
¢ Supplements Natural Albumen! 
© Controls Moisture! 


CAINCO ALBULAC IS A HIGH ALBUMEN . . . EXCEPTION. 
ALLY ADHESIVE . .. SPRAY DRIED . . . PURE MILK PRODUCTI 


Manufactured Exclusively for 


CAINCO, INC. 


Seasonings and Sausage Manufacturers Specialties 


222-224 W. KINZIE ° CHICAGO 10, iit 
*Powdered Milk Product 











MEAT SLAU 














TERING 
PROCESSING 


By C. E. DILLON 





Now 500 305 pages 


Only 115 illus. 











Thousands of packers have at last found a way to offset 
today's rising operating costs. Through the instruction in 
this book, you, too, can make more profits by adding 
extra services for your customers. 


MEAT SLAUGHTERING and PROCESSING shows you 
how to plan and build a modern slaughterhouse plant, 
where to locate, how to plan meat slaughtering, how to 
slaughter and dress beef, veal and pork, how to skin and 
care for hides, and how to render lard for best results. 
Gives 1,001 hints and suggestions for planning the 
slaughtering operation for greatest efficiency and safety 
and details on how to work the plan. Contains hundreds 
of formulas for sausage making. 


Order your copy today from 
THE NATIONAL PROVISIONER 


15 West Huron Street © Chicago 10, Illinois 


\ 
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AT OMAHA Dressed Beef plant, grates floor the bleeding area. 


federal inspection on February 1. This move included 
complete rebuilding of a 40 ft. x 40 ft. killing floor, 
boning room, shipping dock, inspector's office, employes’ 
welfare facilities and engine room. Designed by John G. 
Troy and furnished with equipment supplied by the Cin- 
cinnati Butchers’ Supply Co., the plant’s present slaughter 
is 100 cattle a day. A large proportion of the beef is fabri- 
cated. The 25-year-old firm was formerly operated under 
the name of the Merchants Packing Co. Owners are 
Samuel Douchey, manager; Lyle W. Page in charge of 
sales, and Lee Bernstein, livestock buyer. 

Killing floor innovations include a 10-ft. x 15-ft. grating 
under the bleeding area and a 5-ft. x 8-ft. grating which 
replaces the usual pritch plates. The grating is efficient 
in providing a non-slip footing and an exceptionally clean 
dressing floor. Specifications for the metal lattice is Ker- 
tington K-800 with 1-in. x 3%2-in. openings. 

A unique electrically-operated leg spreader at the split- 
ting table position makes it possible to process an addi- 
tional four to five animals per hour. By this device the 
legs are automatically spaced and held on the single 
track by push-button action. Following evisceration and 
hide dropping, the carcasses are pushed along the track 
to a point close to splitting where the trolley on the first 
leg is picked up by a one-way finger similar to those 
commonly used on rail conveyor chains. The second 
trolley is held in place by a pivoted arm block which is 
controlled by a cord running over a pulley secured to the 
ceiling. Movement and holding of the pusher finger is by 
a tack and pinion powered by a %4-hp. motor. 





BEEF OUTPUT has been stepped up with this spreader for splitting. 


WEST SIDE: On:the western edge of the Omaha stock- 
yards is the B. Rothchild & Co. where, during January 
of this year, the completion of a new 24 x 72 ft, two- 
story addition, increased the firm’s capacity from two to 
four beds and provided more hide cellar and office space 
upstairs. Part of the change called for rearrangement 
in the by-products department to allow installation of a 
new hog, hasher and washer and screw conveyors to 
minimize manual labor. 

The new building was planned by Willis Regier to 
conform to the brick and concrete construction of the 
main plant. Floor of the dressing area includes a water- 
proof membrane and is paved with split bricks. A power 
conveying system was installed to move the carcasses 
from the half-hoist and splitting positions past succeeding 
operations to the cooler. Future plans call for more 
changes in the rendering department and enlargement of 
the coolers. 

EAST SIDE: Another new plant scheduled to start in 
Omaha this month is that of the Simon Wholesale Meat 
Co. While not strictly in the beef plant classification, this 
firm adds to the overall picture by being located close 
to the eastern side of the stockyards. Designed by John 
G. Troy, the building consists of a first floor and base- 
ment containing 5,000 sq. ft. of floor space. The company 
will process fresh meat, make sausage products and corned 
beef and do rendering. Owners are Stewart and Irvin 
Simon who previously operated as wholesale meat job- 
bers. Address of the new meat processing organization 
is 5128 South 24th street, Omaha, Neb. 








Feeding Hogs Brown Sugar 
lessens Hauling Shrinkage 


Weight loss of hogs on their way 
to market or packing plant can be 
reduced considerably by feeding them 
dark brown sugar in drinking water 
48 hours before loading for the trip 
te market, according to tests con- 


ducted at the Arkansas Agricultural 

iment Station. In the tests, 3 

| of sugar were mixed with 5 gal. 

of water. After a 250-mile trip, the 

hogs fed brown sugar lost 7 Ibs. less 
per head than those fed none. 






It was found that the feeding of 
sugar caused the hogs to drink more 
water than usual and that the crav- 
ing for water continued for some time 
after the sugar was omitted. 

It is reported that shrinkage in the 
sugar-fed hogs. was only 2% per cent, 
compared with 4% per cent for those 
which got no sugar. In dry-sugar and 
dry-salt curing tests, cuts from the 
hogs fed sugar lost less weight in cur- 
ing and smoking, and the cooked 
hams and shoulders also tested higher 
for aroma, flavor of fat, flavor of lean, 
texture, tenderness and juiciness. 
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Brazilian Packers Request 
Increase In Exchange Rate 


Brazilian meat packers have re- 
quested an increase of about 33 cru- 
zeiros per United States dollar in their 
export exchange rate. Packer repre- 
sentatives indicated that the meat in- 
dustry will have to discontinue pro- 
duction of canned meat for export if 
the exchange is not adjusted. 

The rise in the price of canner cat- 
tle has raised packinghouse costs so 
that the requested rate is needed to 
augment packinghouse revenue. 
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Polyethylene bags are... 


"29 to 50 per cent more economical” 


“Grooved rollers on our machine permit air 
to escape as the ‘Duratite’® bag is pulled 
over the bird, so no vacuumizing is needed 
The bags are made with special contours so 
that turkeys can be inserted breast or hocks 
first. They fit so tightly that shrink tanks and 
tunnels aren’t necessary.” Herb Shelly, Inc., 
a Division of Brown & Bigelow, uses film 
made from BAKELITE Polyethylene. 


That's the report by F. E. Gruber, Presi- 
dent of Herb Shelly, Inc., Farmington, 
Minn. He’s talking about their process of 
packaging poultry in “Duratite’® bags 
made from BAKELITE Brand Polyethylene 
“Employees find they’re packaging birds 
more rapidly than with other bags or meth- 
ods,” he continues. “The film withstands 
the liquid bath quick-freezing without 
shattering. It stays tough, and if punc- 
tured, won't tear easily. Bag breakage and 
freezer burn are held to a minimum.” 
These are just a few of the features of 
film made from BAKELITE Brand Poly- 
ethylene that appeal to poultry packers. 
See your packaging supplier, or write 
Dept. WZ-118 for complete information 


It pays to package 
in film made of... 


BAKELITE 


BRAND 


Polyethylene Plastic 


BAKELITE COMPANY, A Division of Union Carbide and Carbon Corporation [[q@ 30 East 42nd Street, New York 17, N.Y” 
The term BakELITE and the Trefoil Symbol are registered trade-marks of UCC. 
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ALL MEAT... output, exports, imports, stocks 
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Meat Production Continues to Decline 


Production of meat under federal inspection for the week ended March 
16 fell off 4 per cent to 388,000,000 Ibs. as slaughter of all livestock 
was reduced from numbers of the week before. Only cattle slaughter 
held even with last year. Current output of meat also lagged 6 per cent 
below last year’s volume of 414,000,000 Ibs. for the corresponding 
period. Cattle slaughter numbered 3 per cent smaller than the previous 
week, but was equal to the same 1956 week’s kill. Slaughter of hogs was 
down by about 75,000 head, or 6 per cent from the week before and 12 
per cent below that for the same week of last year. Estimated slaughter 
and meat production by classes appear below as follows: 





































































































BEEF PORK 
Week Ended Number Production (Exel. lard) 
M's Mil. Ibs. Number Production - 
M's Mil. Ibs. 
Mar. 16, 1957 soit . 355 196.3 1,265 163.9 
Mar. 9, 1957 365 203.7 1,340 173.0 
Mar. 17, 1956 : 355 201.3 1,445 184.6 
LAMB AND TOTAL 
lig Sem tenner” Poampaiton PROD. 
Ended Number Production umber uc’ le 
_ M's Mil. Ibs. M's Mil. Ibs. Mil. Ibs. 
. 16, 1957 . cent: oem 15.7 240 11.8 388 
Mer 2 = 144 16.3 245 12.0 405 
Mar. 17, 1956 . : och 15.9 261 12.7 414 














1950-57 HIGH WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and. Lambs, 
1 








1950-57 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
137,677. 








AVERAGE WEIGHT AND YIELD (LBS.) 








































































































LE HOGS 
Week Ended ee CATT as 3 ed oo 
. 16, 1957 1,005 553 234 130 
ee 9, 1957 ‘010 558 233 129 
Mar. 17, 1956 1009 567 231 128 
SHEEP AND LARD PROD. 
CALVES LAMBS Per Mil. 
Week Ended Live Dressed Live Dressed cwt. Ibs. 
Mar. 16, 1957 200 Wt 102 49 ri 4\.7* 
Mar. 9, 1957 .... 205 113 102 49 is 44.2* 
Mar. 7, 1956 ye 109 102 49 155 519 
*Estimated by the Provisioner 
launch Drive For Support similar items—from the carcass and 
. credit the purchasers’ accounts with 
Of Sales In Grand National mniathost pete “ob diss ces 
A sales campaign enlisting co-oper- Four of the leading men’s service 
ition of major meat packers and serv- _ clubs on the Peninsula have pledged 
ice clubs in the San Francisco and their support to an area-wide promo- 
San Mateo area has been launched tion campaign to boost public inter- 











in support of the approaching Grand __ est in the fat stock sale. 

National Junior Livestock Exposition 

and the sale of fat stock, scheduled . ‘ 

for April 13-17. Beef Deduction Bill Brought 
Four of the major packinghouses Up In Colorado Legislature 


have pledged their co-operation, As A bill calling for not more than a 
a aid to individuals wishing to pur- —_—10-cent per head deduction on cattle 
chase animals at the show auction for financing beef promotion has been 
April 17, the packers have offered to _ introduced in the Colorado House of 
saughter and deliver carcasses free Representatives. 




















of charge to butchers, lockers or meat The bill calls for the deductions to 

dealers in the nine Bay area counties. | be made by state brand inspection 
The packers, Swift & Company, officers. : 

james Allan & Sons, H. Moffat Co., In Washington, a joint Senate- 

and J. G. Johnson Inc. also agreed House hearing has been scheduled 

to offer a further service to all eating on the national law to provide for a 





places wishing to purchase the Prime deduction to finance beef promotion. 
aid Choice beef at the show. Under The hearing: will be held March 23 
the plan, the packers will take all and 24, Robert Burghart, Colorado 
tugh cuts—brisket, plate, ribs, and Beef Council+president, said. 
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AMI PROVISION STOCKS 


Pork stocks, as reported to the 
American Meat Institute, totaled 246,- 
900,000 Ibs. on March 16. This 
amount was 28 per cent smaller than 
the 345,100,000 Ibs. in stock on 
March 17, last year. 

Stocks of lard and rendered pork 
fat totaled 70,800,000 Ibs., or 34 per 
cent below the 107,200,000 Ibs. in 
stock about a year earlier. 

The accompanying table shows 
stocks as percentages of holdings two 
weeks before and a year earlier. 

Mar. 16 stocks as 


Percentages of 
Inventories on 


ar. 2 Mar. 17 
1957 - 1 

HAMS: 

et 8 A ee 120 64 

Frozen for cure, S.P.-D.C.. 106 191 

i errr tee . 110 116 
PICNICS: 

Carat, BF .-D. .: .iitsaee 97 84 

Frozen for cure, S8.P.-D.C.. 109 58 

Total picnics ..........0c: 105 63 
BELLIES: 

Onde, DB. cccccceint ie 98 60 

Frozen for cure, D.S. ..... 100 76 

Cured, -@.P.-D.O:: 6. 0.u cnc 103 87 

Frozen for cure, S.P.-D.C.. 105 51 
OTHER CURED MEATS: 

Cured and in cure ........ 100 100 

Frozen and in cure ........ 116 :' @ 

WUERS CONE? oan a Lae SSR Sy 107 81 
FAT BACKS: 

Pi AY epee 102 124 


FRESH FROZEN: 
Loins, spareribs, neckbones, 


trimmings, other—Total. 109 68 
TOT. ALL PORK MEATS.. 107 72 
a eee 100 65 
RENDERED PORK FAT .... 112 94 


CHICAGO LARD STOCKS 


Lard inventories in Chicago on 
March 14 totaled 40,266,824 Ibs., ac- 
cording to the Chicago Board of 
Trade. This volume compared with 
34,169,082 Ibs. in storage on Feb- 
ruary 28 and 56,462,379 Ibs. on 
March 14, 1956. 

Lard stocks by classes appear be- 
low in lbs. as follows. 


Mar. 14, Feb, 28, Mar. 14, 

1957 1957 1956 
P.S. Lard (a) .28,978,520 24,953,845 42,367,379 
P.S, Lard (b). 2,770,334 3,440,000 wae 
Dry Rendered 


Lard (a) ... 4,610,202 2,265,237 §9.850,000 
Dry Rendered 
Lard (b) ...°1,218,768 1,363,000 


Other Lard |.. 2689,000 2'147:000 4,245,000 
TOTAL LARD 40,266,824 34,169,082 56,462,379 


(a) Made since Oct: 1, 1956 
(b) Made previous to Oct, 


Meat Index In Moderate Gain 


Wholesale price indexes rose gen- 
erally in the week ended March 12. 
The index on meats advanced 1.6 
per cent to 82.2 for the period, while 
all commodities edged upward to 
116.9: from 116.8 for the previous 
week on the basis of the 1947-49 av-. 
erage of 100 per cent. Comparative 
indexes for March 1956. were 70.4 
and- 112.8, for the two classifications. 


1958. 
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February Cold Storage Meat Increase 


Light; Closing Stocks 


Mts moved into cold storage 
in February in an unusually 
light volume. Stocks at the close of 
the month totaled the smallest in 
years, were about 26 per cent below 
volume a year earlier and 36 per cent 


Smallest In Years 


totaled approximately 24,500,000 Ibs. 

Beef holdings, totaling 206,533,000 
Ibs. on Feb 28, were down 
about 22,000,000 Ibs. from such stocks 
on January 31. The February decrease 
amounted to about 16,000,000 Ibs. 
























U. S. COLD STORAGE MEAT STOCKS, FEB. 28, 1957 
Feb. 28, Jan. 31, Feb. 28, 5-Yr. Av 
1957 1 1956 1952-56 
1,000 Ibs. 1,000 lbs. 1,000 Ibs. 1,000 Ibs 
NE I GN Las c c'e hace bigeew se ae 192,983 218,182 187,245 203,527 
Beet, 18 GOES ANd Cured .....wccccccsceceecs 13,550 15,519 9,073 9,27: 
Total beef 206,533 228,701 196,318 212,801 
15,802 si Ores 
55,994 er wtie 
65,123 Sc.5 aoe 
88,370 re ee 
225,289 417,313 436,350 
13,393 wx; - 
11,315 *. s 
48,335 -. Tea 
, 043 100,678 136,397 
952 293,332 517,991 572,747 
‘ 18,088 16,476 le 
Lamb and mutton in freezer ................ 8,817 9,715 0,060 18,070 
Canned meats in cooler ............-..+.5:: 75,198 68,740 63,347 54.781 
MN ET I Gas phe canb ce dindowsscses 525 618,576 804,192 868,637 
On February 28 the government held in cold storage outside of processor’s hands, 29,605,000 
Ibs. of beef and 6,705,000 lbs. of pork. *Not reported separately prior to 19657. 








below average. The aggregate in- 
crease in pork inventories and other 
meats during the month was more 
than offset by an abnormally heavy 
outward movement of beef from cold 
storage. Total inventories of all meats 
in cold storage on February 28 at 
636,525,000 Ibs. represented about an 
18,000,000-Ib. increase over closing 
January stocks of 618,576,000 Ibs. 
Last year’s February accumulation 


last year and the average decrease 
for the month was 11,000,000 Ibs. 
Volume of beef in cold storage at the 
close of February was about 10,000,- 
000 Ibs. larger than last year, but 
about 6,000,000 Ibs. below average 
for the date. 

Pork inventories on February 28 
totaled 329,952,000 Ibs. for about a 
12 per cent increase over the January 
31 volume of 293,332,000 Ibs., but 


represented about a 57 per cent 
from the closing February 1956 
ume of 517,991,000 Ibs. and a 7% 
per cent decrease from the five- 
average of 572,747,000 lbs. Current 
pork holdings were also among the 
smallest in many years. The month’ 
pork accumulation of about 37,000. 
000 Ibs. was average. 

Stocks of other meats increased by 
about 3,000,000 Ibs. in February and 
compared with last year’s February 
increase of 10,000,000 Ibs. and th 
average February increase of 5,000, 
000 Ibs. Veal stocks at 16,025,000 
Ibs. were down about 2,000,000 ths, 
from inventories on January 31, only 
slightly smaller than a year earlier 
and about 800,000 Ibs. above aver 
age holdings. 

Holdings of lamb and mutton at 
8,817,000 Ibs. were down about 900, 
000 Ibs. from a month before, abovt 
1,200,000 Ibs. smaller than a 
earlier and about 4,200,000 Ibs. be 
low average. Canned meat stock 
amounting to 75,198,000 Ibs. on Feb- 
ruary 28 were considerably = 
than such inventories on the 
dates, above average and among the 
largest on record for the date. 





Animal Foods Production 


Canned food and canned or fresh 
frozen food component for dogs, cats 
and like animals, prepared under gov- 
ernment inspection and _ certification 
in February totaled 32,587,720 Ibs, 
compared with 38,281,112 Ibs. for 
the month before and 36,983,561 Ibs. 
in February last year. 
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DOMESTIC SAUSAGE 


DRY SAUSAGE 








(1.e.1. prices) (Le.1. prices) 
Pork sausage, bulk, Cervelat, ch. hog bungs.. 92@ 94 
aie @40 ee cette eeeeeeeees 47 4 
Rta 6 say cet cne sist 
So oped — @60 ERR OSS = 79 
Frankfurters, sheep cas- B. lami * 
ing, 1-Ib. pkge. ...... @59 IE a c-0 ve canes cane 
nkfurters, skinless, Genoa style salami, ch ‘ 
Ba IS voces 00s @45 ked salami 
Bologna (ring) ......... 42 @46 Sicilian ..... 
Bologna, artificial cas...34 @40 Goteborg 
Smoked liver, hog bungs. 44% Qi Mortadella — 5 hadi aga 
= liver, art. ge 4 = 
‘olish sausage, smok 
New Eng. lunch. spec...61 er SPICES 
se | Peer re 44 @49% (Basis, Chicago, original barrels, 
ond oe Pon rtd ere seueel bags, bales) 
Serre 
ser igs Whole Ground 
Pickle & Pimiento loaf..41 @44% Allspice, jinien 1.06 
esifted .... p 
SEEDS AND HERBS Chili, pepper 45 
! Chili, powder 5: 
(1.c.1. prices) Cloves, Zanzibar 6 79 
Ground Ginger, Jam., unbl...1.11 1.20 
Whole for sausage Mace, fancy Banda. .3.50 4.10 
Caraway seed .... 26 31 West Indies ...... 3.80 
Cominos seed .... 31 36 Bast Indies ....... 3.65 
Mustard seed, —< flour, fancy. 37 
Ore “ONG Sa 8S SUCRE Sar 33 
yellow Amer. ... 17 West India Nutmeg . 2.65 
I iwdin cc-n's's 34 Paprika, Spanish .... 88 
Coriander, Paprika, cayenne .... 54 
Morocco, No. 1.. 21 25 Pepper: 
Marjoram, French. 73 78 me, We. 3. 54 
Sage, ee . reer 46 50 
NEE Gad COR a 58 66 TENET A od ccs ais nies 36 38 





SAUSAGE CASINGS 


(Le.1. prices quoted to manu- 
facturers of sausage) 


Special —. 
35@38 mm. ......... 2.40@2.%5 





Beef rounds— Large prime, 34 in 
Export, narrow, Med. — 
Ws onc cans 1.05@1.35 Small sy 
Export, med., 35/38...1.00@1.10 Midd 
Export, med., wide, cap 
OS a ere 1.00@1.45 Sheep casings (per mute 
Export, wide, 40/44. ..1.25@1.60 /28 
Export, jumbo, 44/up. .2.05@2.50 24/26 
Domestic, regular soa 90 /24 
Domestic, wide ....... 80@1.10 20/22 mm 
Weasands, No. 1, 18/20 
2 inch/ap .....-.... 12@ 16 16/18 
Weas., No. 1, 22 in./up 9@ 14 


Beef middles— 


CURING MATERIALS 





Sewing, 1%@2% in...1.40@1. Nitrite of soda, in 400-Ib. _Owt. 
Select, wide, 2@2% in.1. 85@2. 10 bbis., del. or f.0.b, Chgo...$i1% 
Extra select, Pure rfd. gran. nitrate of 
2% @2% in. .........2. 60@2.90 SOGR .viccavcidecccxtate 5.6 
Gaps, clear, 5 i 85 Pure rfd. powdered nitrate 
Caps, clear, 4 Zao in. 82@ 35 OE COUR oi ccccceccns cane 
Caps, clear, 4 19 Salt, paper sacked, f.o.b. 
Caps, not ciear, Chgo., gran, carlots, ton.. 900 
eS ee 18 Rock salt, ton in 100-Ib. 
Dried or salt bladders, bags, f.o.b. whse., Chgo.. 20 
piece Sugar— 
Peo. in. wide, flat.. 11@ 13 Raw, 96 basis, f.o.b. N.Y...- 6.0 
10-12 in. wide, flat.. 12@ 14 Refined standard cane 
12-15 in. wide, flat .. 18@ 20 gran. basis (Chgo.) ......+ 8.00 
Packers ae sugar, 100 
Pork Casings: Ib. bags, f.o.b. Reserve, 
Extra narrow, 29 mm. La., tee i 8.5 
ONO GOWR. ovens ccs 4.50@4.75 Dextrose (less 10c): 2 
Narrow, 29@32 mm...4.50@4.75 Cerelose, regular, cwt. ....- 18 
Medium, 32@35 mm...2.75@3.00 Ex-Warehouse, Chicago ..... @ 
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_BEEF-VEAL-LAMB. . . Chicago and outside 








ng the 


r fresh 
Ss, cats 
er gov- 


20 Ibs, 


bs. for 
161 Ibs. 


2.40@2.1 
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CHICAGO NEW YORK 
March 19, 1957 March 19, 1957 
WHOLESALE FRESH MEATS. BEEF PRODUCTS WHOLESALE FRESH MEATS FANCY MEATS 
CARCASS BEEF (Frosen, carlots, 1b.) BEEF CUTS (1.e.1. prices) es 
Ww . 
Steers, gen. range: (Carlots, Pa Fenn ee ee: 13 3a Steer: (1.e.1. prices) pi Veal breads, 6/12 oz. ........ 80 
Prime, 700/800 ...... Livers, regular, 35/50’s. 17% Pris as "6/700 ¢ 1D CBSO Fi cscs bia Oks OSs 99 
Cate, Say oo se Pree roger, ied, | Brie, care. 6700 Beet liver sagied 00.0000 s 
, 600/700 ...... ; 5 ° Sine lg ** 4 ee wisp ETE COPE SRT 
Choice, 700/800... 35% @36 Lips? scalded, 10's... 3 Se) ones Ge Oxtails, % Ib., frozen...) 2. 16 
ty genrae ct Tripe, scalded, 100’s ... 5% Good, carc., 6/700. 
— ice ee a 20% pe, cooked, 100’s.... 6% Good, care., 7/800... 
Commercial cow... Melts, 10's ......... cue Hinds... pr., 6/700. 52 LAMs 
—cutter cow .. = U B svccece eres 4 Hinds., pr., 7/800.. (l.e.1. careass prices, cwt. 
asa BEEF CUTS % Udders, 100’s .......... 5 Hinds h 6/700... P p) 
Hinds., ch., 7/800. Prime, 40 .. 
FANCY MEATS Hinds. gd., 6/700... Prime’ avas 
Prime: hel ie Hinds., gd., 7/800 Prime 45/55 
Hindatrs., 5/800 .... None aqtd. (1.e.1, prices) Prime 55/65 
Foreatrs., 5/800 ea None qtd. Beef tongues, corned ... BT BEEF CUTS Choice, 30/40 
Rounds, all w 43n Veal_ breads (1.c.1, prices 1b.) Choice, 40/45 
Td, loins, ayn (ied) «. @98 Wie BP GB kkccaces 81 Prtine atiees City Choice, 45/55 
Sq. chucks, 70/90 31% 12 os./up ............ 92 perry : ss 50 Choice, 55/65 ........ 44.00@45.00 
Arm chucks, 80/110 .. Calf tongues, 1-lb./dn... 18 Hindatrs., 600/700 ...55 @ Good, 30/40 ......... 46.00@47.00 
Briskets, (icl) ......24 @25 Oxtails, fresh, select ... 17 Hindqtrs., 700/800 ...54 @58 Good, 40/45 ...... ..+ 45.00@46.00 
Ribs, 25/35 (Icl) 52 @55 Hindatrs., 800/900 ...52 @b54 Good, 45/55 ......... 44.00@45.00 
Navels, No. 1 ........ 12% BEEF SAUS. MATERIALS Ln ee ae @48 
9 7 
Panks, rough No. 1. “ FRESH GU AE osscsncues @49 Western 
Choice: Ca “tt Short loins, untrim...84 @96 Prime, 45/dn. 46.00@50.00 
Sapna IP alae My aha ‘ Short loins, trim. ....1.10@1.26 Prime, 45/55 45.00@ 48.00 
Hindgtrs., 5/800 .... 44 meat, barrels ........ 34 Flanks @14 Prime, 55/65 42.00@ 44.00 
ho lgghli ge = Bull meat, boneless, Ribs (7 bone cut) ....54 @62 Choice, 45/dn. 46.00@50.00 
Rounds, ‘all wts. 42 @42% 3 , Pa ee ee 361% eek 34 36 Oboice, 45/55. 44.00@48.00 
Ta. loins, 50/70 (lel) 61 @66 Beet trim., "75/85%, [a Sst Ghote’ seven 42.00@ 44.00 
Sq. chucks, 70/90 .... 31% barrels ..... Gatecw tse 25 Plat . oe 3%eis Good 48 / ie! 43.00@44.00 
Arm chucks, 80/110 29 Beef trim., 85/95%. Sareea Cee ee Gar poy a ae 
Briskets (Icl) ...... @25 BGEVGl” .. oo. oc cose ce = 30 Choice steer: #00d, 45/55 .....++... -00@ 
Ribs, 25/35 (Icl) ....48 @47 Boneless chucks, Hindatrs., 600/700 ...48 @651 
mew, No. 2 ......, 12% yO Sa eas 84% Hindatrs., 700/800 ...47 @b50 VEAL—SKIN OFF 
Flanks, rough No, 1.. 12 Beef cheek meat, Hindatrs., 800/900 ...45 @47 
trimmed. barrels .. 23% Rounds, flank off ..... 42 @47 (Le.1, eareass prices) Western 
pee eB wia.): Shank meat, bbls. ......34 35 Rounds, diamond bone, Prime, 90/120 ...... \00@ 49.00 
%@ 
RN ori a 40 @42 Beef head meat, bbls... GAME OE cpeccesesees 43 @49 Choice, 90/120 ...... 38.00@42.00 
Sq. cut chucks ..... 29 @31 Veal trim., boneless Short loins, untrim....68 @68 Good, 50/90 ........ 34.00@36.00 
Briskets ........-.4. 23 @24 barrels ........ weveee 28 @28% Short loins, trim. ....83 @92 Good, 90/120 ....... - 36.00@38. 
Ribs... see eee eeeees 39 @44 i eee ear ee 13 @13% Stand., 50/ 90 ...... 29.00@31.00 
Loins «2... -+seeee ee es 52 @b5 VEAL—SKIN OFF Ribs (7 bone cut) ....44 @51 Stand.. 90/120 +++ 81.00@33.00 
Arm chucks ........ 31 @33 Calf, 200/dn., ch. .... 30.60@33.00 
COW & BULL TENDERLOINS (1.c.1. carcass prices) Wet 2 cokics cewek ex Calf, 200/dn., gd. .... 28.00@31.00 
—- Prime, 90/120 QUMENE So acc se okaatng 12%@13% Calf, 200/dn., std. ... 27.00@29.00 
Fresh J/L on grade  Froz. C/L Prim * 120/150 
Barr. ‘Cow a. worl Choice, 90/120 | 
evecce Ww, eoctes bd . 
82.2.1: Cow, 4/5 7.1.2! as oo N. Y. MEAT PRICES Goku 6. a 
Bpressss+ oon 4 “Eee ae Good, 90/120 |....... Receipts reported by the USDA Week previous ..... sees 64,018 
egpben ch aathipeaate oO Marketing Service, week ended SHEEP: 
Stand., all wts March 16, 1957 with comparisons: Week ended Mar. 16 ... 36,440 
SaEP HAM SETS ; STEER AND HEIFER: Carcasses Week previous ......... 56,708 
Insides, 12/up ......... 42 CARCASS LAMB Week ended Mar. 16... 10,429 COUNTRY DRESSED MEAT 
Outsides, 8/up ......... 38% (e.1. prices) Week previous ......... 12,582 VBAL Care. rec’d 
Knuckles, 744/up ...... 42 Prime, 35/45 None qtd cow Week ended Mar. 16 ... _—— 
: nf : ; : Week OME. ick ¥ 
CARCASS MUTTON ree’ Sa. — ata, Week ended Mar. 16 ... : = HOGs: re 
Choice, 70/down .......... 19@21  hoice, 35/45... .-..-.-.. Week previews ....,..- a ee. Week ended Mar. 16 ... 12 
Gooo, 70/down .........-... 19@20 Choice, 45/55 ............ re BULL: Week previous ......... 68 
ae Choice, 55/65 ........... 43 @44 Week ended Mar. 16 ... 409 LAMB AND MUTTON: 
n—nominal. Good, all wts. .........., 46 @AT Week previous ......... 375 Week ended Mar. 16 ... 242 
VEAL: Week previous ......... 292 
Week ended Mar. 16... 13,028 PHILA. ERESH MEATS 
PACIFIC COAST WHOLESALE MEAT PRICES Week previous .:....... 12,884 edly cor 
Los Angeles = San Francisco — No. Portland Te Sekine 0... 28,411 WESTERN DRESSED 
FRESH BEEF (Carcass): Mar. 19 Mar. 19 Mar. 19 Week previous ......... 28,968 STEER CARCASSES: (Cwt.) 
STEER: MUTTON: Choice, 500/700 . $8. 25@39. 00 
- sf Choice, 700/900 .... 36.50@39.00 
Choice: Week ended Mar. 16... 700 
500-600 Ibs. $36.00@39.00 $37.00@39.00 $38.00@ 41.00 Week previous ......... 500 ps0 500/800 .. Raila a te 
600-700 Ibs. 35.50@388.00 36.00@38.00 7 .00@39.00 H0G AND PIG: ” ii Hinds, oa Esto Sian 45.00 
Mea Wigs Peo 35.50@38.00 34.00@85.00 35.00@38.00 Se “pane Shai , Rounds, choice ..... 44 . 
000-700 Ibs. |... 33.50@36.00 34.00@35.00 34.00@36.00 Week previous ......... 9,708 —_—- Rounds, good ...... 43.00@45.00 
Standard: PORK CUTSt. Lbs. COW CARCASSES: 
Mee We. aden 83.50@36.00 30.00@34.00 32.00@34.00 Week ended Mar. 16 ... 719,061 Com’l, all wts, .... 29.50@31.00 
Week previous ......... 1,868,960 Utility, all wts. ... 27.50@29.00 
cow: BEEF CUTS: VEAL (SKIN OFF) 
Standard, all wts. ... None quoted 31.00@33.00 None quoted Week ended Mar. 16 ... 224,394 Choice, 90/120 . 41.00@44.00 
Commercial, all wts. .. 30.00@31.00 29.00@31.00 29.00@32.00 Week geutted «2x00 Choice, 120/150 .... 41.00@44.00 
Utility, all wts. ...... 28.00@30.00 27.00@29.00 28.00@31.00 Sere sie , Good, 50/ 90 ..... 35.00@37.00 
Canner-cutter ......... None quoted 24.00@26.00 26.50@29.00 VEAL AND CALF OUTS: Good, 90/120 ..... 36.0)@38.00 
Bull, util. & com’l - 30.00@33.00 29.00@31.00 None quoted Week ended Mar, 16... 34,963 Good, 120/150 ..... 37.00@39.00 
. Week previous ......... 4,703 LAMB: 
FRESH CALF: (Skin-off) (Skin-off) (Skin-off) LAMB AND MUTTON: Oh. & pr., 30/45 ... 45.00@48.00 
Choice : Week ended Mar. 16... 2,990 Ch, & pr., 45/55 ... 43.00@47.00 
bed Ibs. down ....... 38.00@43.00 38.00@40.00 38.00@43.00 Week previous ......... 24,511 Good, 30/45 ........ 40. .00 
: s BEEF CURED: Good, 45/55 1.2... 40.00@ 44.00 
200 Ibs. down ....... 35.00@40.00 36.00@38.00 36.00@38.00 Week ended Mar. 16... 16,862 LOCALLY DRESSED 
LAMB (Carcass) : Week previous ......... 13,424 STEER BEEF (ib) aihoice Get. 
Prime: PORK CURED AND MOKED: Gare. i nen Ae as 
BN sone bias cacy 39.00@ 42.00 None quoted 42.50@46.00 eee Gaaes et. TS 5. 
85-65 Woe. 2. sr III 37.00@40.00 None quoted —-39.50@43.00 Week previous ......... 241,656 Hinds, ‘G00 whee oo - 
Choice: LOCAL SLAUGHTER Rounds, no fiauk..4s@ae 42@44 
SION: «0 5), was eds 39.00@42.00 42.00@44.00 42.50@ 46.00 OATTLE: Head Hip rd. plus flank.48 40@43 
8 ee 37.00@40.00 39.00@42.00 39.50@43,00 Wisk cated Mas, 16 13.368 Full loins, untrim.47 40@44 
Good, all wts. ......... 37.00@40.00 34.00@39.00 38.00@43.00 wan on A cg lia 13'808 Short loin, untrim.55@60 46@52 
eek previous ......... ; Ribs (7 bone) a 43@46 
MUTTON (EWE): CALVES: ehucks ee a 
Choice, 70 Ibs., down.. None quoted None quoted None quoted Week ended Mar. 16... 11,272 ets tp es 
Good, 70 Ibs. down... None quoted None quoted None quoted Week previous ......... 11,834 Short plates . "12% @17 shel? 
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From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago price zone, March 20, 


SKINNED HAMS 


Fresh or F.F.A. Frozen 
44% @45 | 444on 
44@44% MMs avacuvos 44n 
, SE. Se eee 43% 
Oe cusses cave RRR 43 
Ee re PEE acta cae 42 
SPER. sine ves MES vetun eas 41% 
OF? pacwcheus SRE pe 41 
get ER OE 40 
eA ROR >: Cea 40 
Leaps 25/ap, 2's. in... 40 
PICNICS 
Fresh or F.F.A. Frozen 
See See. MCP CCT 24% 
EE. 5 Gen <> PS ees 22% 
yer RS 22% 
23%n ...... IR See ae 22%4n 
5 ae MN wininis nintnets 22%n 
22% 8/up, 2’s in. . 22% 
FAT BACKS 

Fresh or Frozen Cured 
IR a a ea Sas 10%n 
10%n ...... CARA © 10%n 
| eer 10% 
[ee a ses Pee 11% 
Cae. coutaeets i Sa 2 
BO cas keene OT eee 13% 
ae ee eS ee 13% 
er ee gE EE 13% 


~ p—nominal, a—asked, b—bid. 
‘ 








1957) 


BELLIES 
Fresh or F.F.A. 


6/8 
8/10 ... 


- 10/12 . 
12/14 
14/16 
16/18 
18/20 





er eee 35 
RNG chute bs oie 35/40 
We tk ce OB/ED on swnide'c 7% 
FRESH PORK CUTS 
Job Lot Car Lot 
41@42 . Loins, 12/dn. 40%@41 


39@39% Loins, 12/16 ...... 





88% ... Loins, 16/20 
PES Loins, 20/up 

31% . Butts, 4/8 

eS . Butts, 8/1 

31 Butts, 8/up 

36@38 . Ribs, 3/dn 
ae Ribs, 3/5. 

 ) ear ee 


OTHER CELLAR CUTS 


Fxeesh or Frozen Cured 
BOO 58 wih Square Jowls ..... ung. 
11 .... Jowl Butts, Loose .. 11% 
11% .. Jowl Butts, Boxed .. unq. 





LARD FUTURES PRICES 


NOTE: Add %c to all price quo- 
tations ending in 2 or 7. 


FRIDAY, MAR, 15, 1957 


Open High Low Close 

Mar. 14.40 14.55 14.32 14.37 

-37 -32 

May 14.70 14.85 14.62 14.62 

-67 -65 

July 14.75 14.90 14.72 14.75 

-80 

Sept. 14.60 14.75 14.60 14.67a 

Oct. 14.45 14.45 14.45 14.45 
Sales: 10,400,000 Ibs. 

Open interest at close Thurs., 

Mar. 14; Mar. 185, May 804, July 


382, Sept. 159, and Oct. 30 lots. 


MONDAY, MAR, 18, 1957 





May 14.45 14.62 14.35 14.45 
July 14.70 14.70 14 14.60a 
Sept. 14.57 14.60 14.55 14.57 
Oct. 14.37 14.37 14.27 14.27b 


Sales: 8,800,000 Ibs. 

Open interest, at close Fri., Mar. 
15; Mar. 91, May 834, July 378, 
Sept. 163, Oct. 32 lots. 


TUESDAY, MAR. 19, 1957 


» May 14.50 .14.55. 14.40 14.40b 
July 14.67 14.75 14.60 14.60b 
Sept. 14.62 .14.67 14.52 14.60b 
Oct. 14.30 14.30 14.30 14.30 


Sales: 5,920,000 - Ibs. 
Open interest, at close Mon., Mar. 


18; Mar. 70,- May 797, July 388, 
Sept. 164, and. Oct. 33 lots. 
WEDNESDAY, Mar. 20, 1957 
May 14.35 14.45. 14.20 14.45 
July 14.55 14.57 14,37 14.55 
-52 -57 
Sept. 14.55 14.57 14.40 14.57 
Oct. 14,25 14.25 14.15 14.22b 


Sales; 15,000,000 Ibs. 
interest at close Tues., 
Mar, 19: Mar. 51, May 790, July 
383, Sept, 168, and Oct, 33 lots. 


THURSDAY, MAR. 21, 1957 

May 14.50: 14.55 14.37 14.87 
5 

July 14.65 14.65 14.47 14.50 

Sept. 14.65 14.65 14.47 14.50 

Oe e 14.22n 


Sales: "4,500,000 lbs. 
interest at close Wed.. 
Mar. 20: Mar. 42, May 722. July 
411, Sept. 170. and Oct. 34 lots. 





-n—-nominal, b—bid. a--asked. 
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CHGO. FRESH PORK AND 
PORK PRODUCTS 
March 19, 1957 


Hams, skinned, 10/12... 45 
Hams, skinned, 12/14... 4414 
Hams, skinned, 14/16... 44 
Picnics, 4/6 lbs., loose. . 25 
Picnics, 6/8 lbs. ........ 23% 
Pork loins, boneless ... 62 
Shoulders, 16/dn., loose. . 28 
(Job lots) 
3 ek eee eee 15 
Tenderloins, fresh, 10’s..72 @73 
Neck bones, bbls. ...... 7 @T™ 
RS BOR ony chine divies gan 15 
Mie | eee 7 @8s8 
CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To sausage manufacturers in 
job lots only) 
Pork trim., guaranteed 


40% lean, barrels ..... 16 
Pork trim., guar, 50% 

lean, barrels ..... 17% 
Pork trim., 80% 

lean, barrels ........3144@32 
Pork trim., 95% 

lean, barrels ......... 44 
Pork head meat ........ 24 
Pork cheek ment, 

trim., barrels ......... 28% 

PACKERS' WHOLESALE 

LARD PRICES 

Refined lard, tierces, f.0.b. 

SRICR RO. 5 ovis tbe sesisee sas $16.75 
Refined lard, 50-lb. . fiber 

cubes, f.o.b. Chicago ..... 16.25 
Kettle rendered 50-lb. tins, 

F.a.b. CRICRRO. 6 oi. 6egse+ os 17.75 
Leaf, kettle rendered tierces, 

f.o.b. Ohicago .........°.9 17.% 
rere ey eee 19.50 


Neutral tierces, f.0.b. Chicago 18.5 
Standard shortening, 4 


ie ee eee +, 23 
Hydro shortening, N. & 8S. .. 24.25 
WEEK'S LARD PRICES 

P.S. or Dry ~Ref. in 

Dry Rend.: 50-Ib, 

Rend. Cash Loose tins 
Tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 
Mar, 15 .. 14.37%n 18:00" 15.25n 
Mar, 16 .. 14.37%4n 13.00n. .15.25n 
Mar, 18 .. 14,374n 13.00°" 15,25n 
Mar 19 .. 14.37%n 13,00 © 15,25n 
Mar. 20 .. 14:37%4n 13.00n © 15,25n 

Mar, 21 .. 


14.37%4n 13.00ni: 15.25 


*n+-nominal,. a—asked:") ¥«.‘ 








PORK AND LARD ... Chicago and outside 


CHICAGO PROVISION MARKETS 


HOG VALUES CHANGE UNEVENLY THIS WEEK 
(Chicago costs, credits and realizations for first two days of week.) 
Hog values changed little from positions of last week, 

although trends were not all in the same direction, 

Only the position of light weights showed to an advantage 

on markups in lean, and fat cuts despite higher live Costs, 

while margins on the two heavier kinds fell back. 
—180-220 Ibs.— —220-240 Ibs.— —240-270 Ibs.— 


Value alue Value 

per percwt. per per cwt per per ewt, 

wt, fin. ewt. fin. ewt. fin, 

alive yield alive yield alive yield 

RRR CUR ess ccana'ee $11.97 $17.06 $11.51 $16.05 $11.39 $15.99 

Fat cuts, lard ......... 5.96 8.54 5. 8.36 5.36 7.38 

Ribs, trimms., etc. 1.81 2.58 1.66 2.30 1.05 2.06 
Cost. Of. Hoge ....i0- 06/2 $17.40 $17.61 $17.30 
Condemnation loss ..... -08 08 -08 
Handling, overhead .... 1.77 1.60 1.43 

We es OWT os oi csine 19.25 27.50 19.29 26.98 18.81 26.12 

TOTAL VALUE ....... 74 28.18 19.11 26.71 18.25 25.88 

Cutting margin ....+$ .49 +$ 68 —$ .18 —$ .27 —$ 56 —$ % 

Margin last week...+ .46 + .65 — .14 — .22 — 63 — 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 
Mar. 19 
FRESH PORK (Carcass): (Packer style) 
80-120 Ibs., U.S. No. 1-3. None quoted 
120-170 lbs., U.S. No. 1-3.$31.00@32.50 
FRESH PORK CUTS, No. 1 


LOINS: 

a ee 43.00@47.00 
PEE MS gahaes ce sees 43.00@47.00 
MRS. 350 9,9.4.45 Sale. 40.00@45.00 
PICNICS: (Smoked) 

MG inden nae et aa 30.00@34.00 
HAMS, Skinned: 
nn 2S, SE Sra 49.00@56.00 
Se 48.00@54.00 
BACON ‘“Dry’’ Cure, No. 1: 

Ei ee | eae meena: 47.00@56.00 

Ek awavsanrny ¢ 46.00@51.00 
MECC cca tis 5 se os 45.00@50.00 


LARD, Refined: 
1-lb. cartons 

50-lb. cartons & 
Tierces 


19.00@ 21.06 
18.00@20.75 
17.00@ 20.25 


eans... 


San Francisco 
Mar. 19 
(Shipper style) 
None quoted 
None quoted 


$48.00@52.00 
48.00@52.00 
44.00@48.00 


(Smoked) 
32.00@36.00 


52.00@56.00 
52.00@56.00 


52.00@56.00 
48.00@52.00 
46.00@50.00 





18.00@20.00 


No. Portland 
Mar, 19 
(Shipper style) 
None quoted 
$29.00@31.50 


46.00@ 48.00 
46.00@ 48.00 
45.00@47.0 
(Smoked) 
32.00@34.0 


48.00@53.00 
48.00@51.00 


48.00@52.00 
45.00@50.0 
43.00@47.0 


17.00@20.0 
None quoted 
15.00@18.0 





N. Y. FRESH PORK CUTS 
March 19, 1957 


PHILA. FRESH PORK 


March 19, 1957 


ity F 
Box lots WESTERN DRESSED 
Hams, sknd., 10/14...$45.00@48.00 PORK CUTS—U.S. No, 1-3, Ib, 
Pork loins, 8/12 .... 44.00@48.00 Reg. loins, trmd., 8/12.. 41@4 
Pork loins, 12/16 .... 43.00@47.00 Reg. loins, trmd., 12/16.. 41@# 
Boston butts, 4/8 .... 34.00@38.00 Butts, Boston, 4/8 ...... 35 
Regular picnics, 4/8.. 26.00@29.00 Spareribs, 3/down ...... 
Spareribs, 3/down .... 40.00@44.00 LOCALLY DRESSED 
Pork trim., regular... 27.00 Pork loins 8/18 > ae 
Pork trim., spec. 80% 39.00 Pork eis 13/40 et 
¥ PaaS ee - Bellies, 10/18. 2.6.00. 
(1.e.1. prices ewt.) Western , 
. Spareribs, 3/down ........ é 
Pork loins, 8/12 .... 42.00@45.00 ; 2 
Pork lois, 12/102... 41.00@44.00 Skinned hams, 10/12 ..... . 48@30 
a = Skinned hams, 12/14 ...... 46@49 
Hams, sknd., 10/14 .. 45.00@48.00 — Bianic 4/8 28@s 
Boston butts, 4/8 .... 34.00@38.00 heen’ ih tie ee 30@38 
Pienics, 4/8 ..... wees 26.00@29.00 ee eens aS See 


... 88.00@42.00 
N.Y. DRESSED HOGS 


Spareribs; 3/down 


(1.e.1. prices) 

(Heads on, leaf fat in) 
Rae i Ey, $28.25@31.25 
75 to 100 Ibs. . 28.25@31.25 
100 to 125 Ibs. . .28.25@31.25 
125 to 150 Ibs. ...... 28.25@31.25 


CHGO. WHOLESALE 
SMOKED MEATS 


March 19, 1957: 
Hams, skinned, 14/16 Ibs. 
WEP wise didnsinc wou cess vs 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped ,.... 52 
Hams, skinned, 16/18 Ibs., 


i. SRR Sse ree 50 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped “.;... 51 


Bacon, fancy trimmed, brisket 
off, 8/10 lbs., ‘Wripped':... 45 

Bacon, fancy sq. cut, seedless, 
12/14 lbs., wrapped 


Bacon, Nd, 1 sliced-1-Ib. heat 
seal, self service ‘pkye. «3° 





THE ‘NATIONAL: PROVISIONER; ‘MARCH 23, 1 


HOG-CORN RATIOS 
The hog-corn ratio based 


on barrows and gilts at Chi- 
cago: for the week ended 
Mar. 16, 1957 was 13.3, 
the U. S. Department of 
Agriculture has re 
This ratio compare 
the 12.9 ratio for the. pre 
ceding week and 96 @ 
year ago. These ratios were 
calculated on the basis of 
No. 3 yellow corn selling at 
$1.299,~$1.292, and $1.30 
per bu. during the three 
periods, ‘respectively. 


with 


boy 


















ns 





420) 
Chi 
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BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


Wednesday, Mar. 20, 1957 
+BLOOD 

Unground, per unit of ammonia 
BE Sia spain uk hnsmieee Ss Maaambiow's. ple o.oo 6.00n 
#DIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose: 
Re Ie PP ee eee 6.00n 
Med — Soe Satan se dese vey eRe ene nkiKe 6.00n 
Be CORE ei Si cere s clnninedewe'sdspeyec 6.00n 
Liquid stick, MO COUR coed easaceamneen *2.00n 

*#PACKINGHOUSE FEEDS 

Carlots, ton 

50% meat, bone scraps, bagged.$ 70.00@ 76. 
50% meat, bone scraps, bulk ... 67.50@ 70. 


55% meat scraps, bagged 
60% digester tankage, bagged .. 177.50 
60% digester tankage, bulk ..... 75.00 
90% blood meal, bagged ......... 120. 
Steam bone meal, bagged 
(Specially prepared) 
60% steam bone meal, bagged .. 


FERTILIZER MATERIALS 
Feather tankage, ground, 


8&8 
3h SBR8S; 
ss 388333. 


per unit ammonia ............... *5.00@5.25 
Hoof meal, per unit ammonia ..... 5.25@5.50 
TDRY RENDERED TANKAGE 
Boe test, per Umit Prot... ..iscsiccsciver 1.30n 
a Sa ee a” Ree ee a 1.25n 
wee test, DOF UMit prote: ociescssecdces 1,20n 
GELATINE AND GLUE STOCKS 
Cwt 
Calf trimmings, limed (glue) ..... 1.25@ 1.35 
Hide trims., green salted (glue) ... 7.00 
Cattle jaws, scraps and knuckles, 

(gelatine, glue), per ton ........ 55.00@57.00 
Pig skin scraps (gelatine) ........ 7.7%5@ 8.37 
ANIMAL HAIR 
Winter coil dried, per ton ........ *85.00@90.00 
Summer coil dried, per ton ........ 740.00@ 42.50 
Cattle switches, per piece ........ 183% @5% 

Winter processed (Nov.-March) 
Se Tae dcukems scam haedvad« Gy +16% 
Summer processed (April-Oct.) 
MOU WEN, =~ \ola Grad cng Sete al oats Ssacea abe 410% 


tF.0.B. Chgo. *Delivered. n—nom. a—asked. 





TALLOWS and GREASES 


Wednesday, March 20, 1957 











The market late last week regis- 
tered very little change, if any. 
Steady prices were bid on product 
for both eastern destination and to 
the Midwest, with offerings not very 
plentiful. Edible tallow sold at 12c, 
c.a.f. Chicago, and was still available 
at 11%c, f.0.b. River, with buying in- 
quiry lacking. Bleachable fancy tallow 
sold at 7c, and special tallow at 6%c, 
c.a.f. Chicago. Yellow grease was bid 
at 6c, c.a.f. Chicago. 

On Monday of the new week, 
bleachable fancy tallow traded at 
7%4c, delivered New York. Original 
fancy tallow was bid at 8c, same 
delivery point, but was held at 8%c. 
Choice white grease, all hog, was 
available at 8%@9c, delivered East, 
but was bid at 8%c. Additional tanks 
of bleachable fancy tallow sold at 
7c, special tallow at 64c, and yellow 
grease at 6c, all c.a.f. Chicago. A few 
“more tanks of edible tallow sold at 
12c, c.a.f. Chicago, and Chicago basis. 

In early trade on Tuesday, a tank 


of edible tallow sold at 11%c, c.a-f. 
Chicago; however, at the close of the 
day, a couple of tanks sold at 12c, 
f.0.b. Chicago. Most trade talk was 
at 11%c, f.o.b. River. Choice white 
grease, all hog, was bid at 8%c, c.a.f. 
East, for prompt shipment, but ¥c 
higher was indicated for immediate 
shipment, with a couple of tanks 
trading late in the day at 8%c, c.a.f. 
New York, 

Bleachable fancy tallow reportedly 
sold early Tuesday at 8¥%c, same 
destination, but confirmation was 
lacking. Later talk was at 7%@8c, 
product considered. No significant 
price change took place in the Mid- 
west. A few tanks of yellow grease 
sold at 6c, and bleachable fancy 
tallow moved at 7c, c.a.f. Chicago. 

Action at midweek was sparse. 
Choice white grease, all hog, sold at 
9c, c.a.f. East, two tanks involved, 
and more was offered at the same 
basis, with inquiry fractionally lower. 
Bleachable fancy tallow sold at 7%4c, 
c.a.f. New York, on regular pro- 
duction, and at 7%c on hard body 
material, Sellers asked 8¢ on addi- 
tional materials. Buyers still talked 














| SPEND MY TIME 
PRODUCING AND 
SELLING MEAT . . 


For | know | can rely on Darling & Company 
because of their proven: 


SERVICE 

RELIABILITY 

ASSISTANCE 

& QUALIFIED EXPERIENCE 


WHATEVER YOUR PROBLEMS MAY BE, CALL: 


DARLING & COMPANY 





CHICAGO e BUFFALO * 
4201 So. Ashland © P.O, Box #5 bs 
Chicago 9, ® Station "A" e 

Ilinois @ Buffalo 6, New York e 
Phone: YArds 7-3000 © Phone: Flimore 0655 @ 





Daily Pick-up Service Provided by Fleet of Trucks from Six Strategically Located Plants 


DETROIT e CLEVELAND 
P.O. #32 © P.O. Box 2218 
MAIN" “POST "OFFICE ® Brooklyn Station 
Dearborn, Michigan @ Cleveland 9, Ohio 
Phone: WArwick 8-7400 ® Phone: 


ONtario 1-9000 © Phone: VAlley 1-2726 ©@ Phone: Waucoma 500 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 





CINCINNATI * ALPHA, IA. 
Lockland Station © P.O. Box 500 
Alpha, lowa 


Cincinnati 15, 
° 


hio 
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on the basis of 7c, Chicago, on 
bleachable fancy tallow, with offer- 
ings light. Edible tallow sold at 11% 
@11%c, f.o.b. River, and at 11%c, 
Chicago basis. 

TALLOWS: Wednesday’s quota- 


tions: edible tallow, 114%@11%c, 
f.o.b. River, and 11%c, Chicago basis; 
original fancy tallow, 7¥%c; bleach- 
able fancy tallow, 7c; prime tallow, 
6%4c; special tallow, 6%c; No. 1 tal- 
low, 6%c; and No. 2 tallow, 5%4c. 

GREASES: Wednesday's quota- 
tions: choice white grease, not all 
hog, 7¥%c; B-white grease, 6'2c; yel- 
low grease, 6c; house grease, 5%2c; 
and brown grease, 5¥%4c: Choice white 
grease, all hog, was quoted at Qc, 
c.a.f. East. 


EASTERN BY-PRODUCTS 


New York, Mar. 20, 1957 

Dried blood was quoted Wednes- 

day at $5@$5.25 per unit of am- 

monia. Low test wet rendered tank- 

age was listed at $5 per unit of am- 

monia and dry rendered tankage was 
priced at $1.05@$1.10. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, MAR, 15, 1957 


Prev. 
close 


Close 
15.59b 
15.88 
15.94 
15.79 
15.56 
15.48 
15.48n 


High Low 


Open 
. 15.59b 
May .... 15.86b 





MONDAY, MAR. 18, 1957 


15.93 15.79 15.93 
16.00 15.86 16.00 
15.87 5 7 
15.63 
15.54 







onD 


ie ee or H3 
te DDS 


St OUST Sa rt cut 


eee 





May 
July 
Sept. 
Oct, 


Jan, 
Mar. 
May 

Sales: 371 lots. 


WEDNESDAY, 


May .... 15.60b 
- 15.67b 


July ... 
Sept. 
Oct. 
Dec. 
Jan. 
BES Kins 
May . 
Sales 


n—nominal. b—bid. 





Tallow, Grease Exports 


Shippers’ export declarations proc- 
essed by the Bureau of the Census 
for the week ended March 15 indi- 
cated United States exports of tal- 
low at 40,141,566 Ibs. Exports of 
grease from the U. S. for the period 
were reported at 1,216,445 Ibs. 


58 








HIDES AND SKINS _ 





Demand in big packer hide market 
broad, with prices steady to strong— 
Little if any action in small packer 
and country hides, with asking prices 
higher—Action this week on calf and 
kipskins rather narrow, largely on 
Rivers and Northerns—Firm under- 
tone in sheepskin market, with move- 


ment good. 


CHICAGO 


PACKER HIDES: A generally 
steady to higher price pattern pre- 
vailed in the big packer hide market 
last week. There was broad interest, 
and buyers were willing to pay up 
to Y%ec higher for certain selections. 
Estimated volume for the week was 
about 110,000 pieces with about 
50,000 pieces traded on Friday. Light 
native cow hides, River-point, sold 
at 16%c, heavy native steers sold at 
9c, heavy native cows at 10%c, 
and native bull hides at 8c. 

The market was quiet Monday, and 
no actual sales reported. Firmness 
was again noted in Tuesday’s trading 
when butt-branded steers sold at 844c 
and Colorado steer hides moved at 
8c. There were reports of good de- 
mand in the market at last trading 
levels, with bulk of inquiry from 
dealers. Sellers tried to secure higher 
prices for some selections. 

SMALL PACKER AND COUN- 
TRY HIDES: The country and small 
packer hide markets were quiet. Of- 
fering prices were higher, but inter- 
est continued limited. 

CALFSKINS AND KIPSKINS: Big 
vacker calfskins were steady on the 
basis of prevailing interest, but no 
new trading was reported through 
early midweek. Northern light and 
heavy calfskins last traded at 37%%c 
and 47'4c, respectively. Most recent 





VEGETABLE OILS 


Wednesday, Mar. 20, 1957 
Crude cottonseed oil, f.o.b. 


| RR Te PS SES aS ae 138% 

WRMNERIOEG ook cnce'n weds Come ahs 13% 

IE 00 6 50 0 i.3, omeve WS 3 6 OU 13 @13%n 
Corn oil in tanks, f.o.b. mills ..... 13%b 
Soybean oil, f.o.b. Decatur ...... 13%n 
Peanut oil, f.o.b. mills ........... 14h%a 
Coconut oil, f.o.b. Pacific Coast ... lin 
Cottonseed foots: 

Midwest and West Coast ........ 2 @2% 
MORNE. Wns cate pod See a Ces esate 2 @2% 
OLEOMARGARINE 
Wednesday, Mar. 20, 1957 
White domestic vegetable ................. 28 
WOT MOO cbse ade vuadectaccoswenceshs 30 
BEER CREO NN nb bs Se hs cence teh eee es 27 
Water churned: DASGEy onc ci siw cccce scence 26 


OLEO OILS 


Wednesday, Mar. 20, 1957 
Prime oleo stearine (slack barrels) ...1344@13% 
Extra oleo oil (drums) .............. 17% @18 
Prime oleo oil (drums) .............. 17 @17% 





n—nominal. a—asked. b—bid. pd—paid. 
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movement of River and Northem 
kip and overweights was at 3lc and 
2732c. 

SHEEPSKINS: Market was firm 
in most directions. No. 1 shearlings 
moved 2.00@2.50 depending on 
quality and seller involved. No. 9 
shearlings moved mostly at 1.70@ 
1.90, and No. 3’s at .70 to .90. Choice 
quality full wool dry pelts were of 
fered at 2814c. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Week ended Cor. Week 
5G 


Mar. 20 19: 

Lgt. native steers ..... 15 15 @15\%n 
Hvy. nat. steers ..... 9% lin 
Ex. Igt. nat. steers ... 18%. ssw : 
Butt-brand. steers ..... 8% 9%n 
Colorado steers ...... 8 9n 
Hivy. Texas steers ... 8t6n 9\%n 
Light Texas steers ... lin ood eee 
Ex. lgt. Texas steers... 15n 144% 
Heavy native cows ... 10% 12n 
Light nat. cows ...... 15 @16% 16% @1in 
Branded cows ........9 @10 11 @12n 
Native bulls .......... § 10 @lin 
Branded bulls ........ Zn 9 @10n 
Calfskins: 

Northerns, 10/15 ....45 @47% 50 @52% 

10 Ibs./down ........ 387% qT 
Kips, Nor., -nat., 15/25. 31n 35n 


SMALL PACKER HIDES 


STEERS AND COWS: 
60 Ibs. and over .... 9n 
DO Bi: otic seanses ts 11%n 


10% @l1n 
14 @14%n 


SMALL PACKER SKINS 


Calfskins, all wts. ....28 @30 37 @39n 
Kipskins, all wts. ....22 @24 24 @2in 
SHEEPSKINS 
Packer shearlings: 
jG EROS Ra res 2.00@2.50 3.00n 
DEF POS ops cgii.ets 28n 25@26n 
Horsehides, untrim. ..8.50@9.00 


9.00@9.50n 
-. +. 7.50@8.00 ose ema 


Horsehides, trim. 


N. Y. HIDE FUTURES 


FRIDAY, MARCH 15, 1957 


Onen High Low Close 
Apr. ... 11.88-41 11.65 11.38  11.55b- 60a 
July ... 11.99) 12.30 11.99 12.17b- Me 
Oct. ... 12.49% 12.82 12.50 12.70b- Ta 
Jan. ... 12.80b mS 13.00b- a 
Apr. ... 13.10b 13.30b- Sha 
July ... 13.380b 13.50b- Tia 
Sales: 106 lots. 
MONDAY, MAR. 18, 1957 
Apr. ... 11.505 11.70 11.57 11 55b- 6h 
July ... 12.155 12.30 12.20 12.1%) Qe 
Oct. ... 12.70h 12.99 1272 19.70b- TH 
Jan. ... 13.00b 13.10 13.10 13.00b- 10 
Apr. ... 12.20h 13.57 13.40 13.33b- 30a 
Jily >. eee i. 3. eat 13.53b 
Sales: 74 lots. 
TUESDAY, MAR, 19, 1957 
Apr. ... 11.45b 11.63 11.60  11.60b- 688 
July ... 12.10b Pas anak 12.25b- 30a 
Oct. ... 12.605 12.80 12.77 12.77 8m 
er pees |e ema Soaty 13 O8b- 17 
Apr. ... 13.00b 13.40b-  4Ta 
July ... 13.40b 13.55b- 70a 
Sales: 18 lots. 
WEDNESDAY, MAR. 20. 1957 
Apr. ... 11.60b 11.70 11.68 11.70b- TH 
July ... 122% 1232 123°. 2a 
Oct. ... 12.74b 12.86 12.82 12.82b- S8f 
Jan. ... 13.05b 12.17 13.15 13.15b- Be 
Ape? oi: MB es, Mesa 13.44b- 508 
July ... 13.55b, 13.65 13.65 13.65b- 0H 
Sales: 23 lots. 
THURSDAY, MAR. 21, 1957 
Apr. ... 11.74 11.75% 11.60 11.65b- Of 
July ... 12.84 12.88 12.25 12.80 
Oct. ... 12.82b 12.98\ 12.77 12.81b- 4 
FOR: ss ae ce. aah: 13.11b- 
Mie. i PO hk ae Ed 
July ... 13.58b 13.70 | 13.70 13.64b- “© 
Sales: 77 lots, £ 
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LIVESTOCK MARKETS ...Weekly Review 





Livestock Slaughter 
Down in Feb.; Cattle 
Set New Month Mark 


Slaughter of all livestock under 
federal inspection in February de- 
clined sharply from numbers reported 
for January, and compared with Feb- 
ruary 1956, only slaughter of cattle 
rose, setting a new record, while 
butchering of other classes showed 
broad declines. 

Cattle slaughter in February num- 
bered 1,487,560 head for about a 
4,000-head increase over the prev- 
ious record of 1,483,530 reported for 
the month last year. Slaughter of cat- 
tle for the first two months of the 
year aggregated 3,338,922 head for 
a small gain over last year’s count of 
3,180,423 for the same period. 

Slaughter of calves at 549,635 head 
was off by more than 100,000 head 
from the January kill of 656,616 head 
and was also smaller than the Feb- 
rary 1956 count of 586,005. With 
the January slaughter of the young 
bovines considerably larger than that 
of last year for the month, the two- 
month total of 1,206,251 held a nar- 
row margin over the 1956 count of 
1,187,943. 

Hog slaughter, in its seasonal de- 
cline, numbered 4,984,823 head com- 
pared with the January count of 5,- 
654,565 and represented a sharper 
drop from last year than last year’s 
kill in February was larger than that 
for the year previous. The January- 
February hog slaughter of 10,639,- 
251 was down about 19 per cent from 
the same 1956 period kill of 12,627,- 
592 head. 

Slaughter of sheep and lambs to- 
taled 1,090,570 head for a consid- 


erable decline from the January 1957 
count and a moderate drop from last 
years February kill of 1,168,178 
head. Slaughter of the animals for 
the first two months of this year de- 
clined to 2,423,853 head from 2,492.- 
226 last year in the same period. 














CATTLE 

1957 1956 
Ss ELE EE PETES 1,851,362 1,696, 
February . .1,487,560 1,483,530 
March i 1,565,971 
April 1,544, 
May 1,645,813 
SM cis cid adowdnes o4x 1,678,557 
MUS Sod salts wwe es wars 1,727,858 
August... 1,773,867 
September . 1,616,660 
October 1,958,960 
November 1,807 412 
December 1,685,779 

CALVES 

1957 1956 
ee feed eee 656,616 601,938 
February -eee- 949,635 586,005 
March 646.706 
p) Speers 608,503 
ME vies s Veccanducees te 606,13) 
Bee yen 596,118 
oS ae 609.657 
August ... 690.769 
September 660.938 
October 872.453 
November 763.312 
December 605,363 

1957 1956 
Ss a re 5.654.565 6,705,262 
og gemeeemresigliniet careers ape 984,823 5,922,330 
WTO iui eedanedeckes 6.326.637 
MD seed cuccesaucasac 5.252.031 
WE: coccxcvaumvesones 4,875,088 
Mo ok mdb on Gach cues 4,325.559 
Oe a chines peewia ches 4,199,109 
NE. ct digia eased 4.559.479 
September. ......0..05. 4.979.047 
OME ce xvccdasteswes 6.346.586 
NO@VEMDOF. 2. ccc ceccocs 6.559.018 
December- ...cccccccce 5,698,059 

SHEEP AND LAMBS 

1957 1956 
PORURED oicciegeuces cose 1,333,283 1,329,04 
Lal: 4. | Sena iee tele eray ey a 1,090,570 1.168,178 
Ts aceon dancecaves 1,215,816 
BE sc cvevvereviaicees 1,129,286 
BE bi cdvecnuseececes 1,062.823 
SOME ae cceccukevechuee 1,083 .799 
PET eis dcacveucxaeute 1.168.812 
pO Saree 1,268,476 
September ............ 1,166.881 
Ase PAD ee 1,429,291 
DORI Seg ac sicce es 1,139 309 
DORBMDEE: knee chcdeue 1,061 ,920 

JAN.-FEB. TOTALS 

1957 1956 
RTI os oc nkan svi 3,338,922 3,180,423 
Calves .. 1,187,943 
Hogs ... 8 12,627,592 
Sheep _ 2,492,226 














LIVESTOCK AT 63 MARKETS 


A summary of receipts and disposi- 
tion of livestock at 63 public markets 
during Jan. 1957 and 1956 as re- 
ported by the U. S. Department of 
Agriculture. 


CATTLE 
Salable Total Local 
receipts receipts slaughter 
January 1957.. 1,552,080 1,825,707 1,124,983 
December 1956. 1,504,139 1,744,958 1,044,420 
January 1956.. 1,698,047 1,974,764 1,183,807 
5-yr. av. (Jan. 
1952-56) . 1,476,230 1,731,264 971,957 
CALVES 
January 1957.. 296,113 376,827 224,789 
December 1956. 289,948 376,243 223,096 
January 1956.. 301,065 384,200 228,056 
5-yr.av. (Jan, 
1952-56) 297 ,766 373,210 205,670 
HOGS 
January 1957.. 2,140,975 3,029,702 2,193,745 
December 1956. 2,098,509 3,036,940 2,180,557 
January 1956.. 2,774,566 3,911,178 2,753,788 
5-yr. av. (Jan, 
1952-56) .... 2,473,080 3,509,373 2,394,655 
SHEEP AND LAMBS 
January 1957.. 682,018 1,204,088 647,788 
December 1956. 612,452 1,023,192 497 ,896 
January 1956.. 708,017 1,248,011 697,675 
5-yr. av. (Jan. 
1952-56) 689,268 1,245,722 640,404 


Find Traces Of Radioactive 
Fall-Out In Nevada Cattle 


Effects on cattle of radioactive fall- 
out after nuclear explosions have been 
studied by the American Veterinary 
Medical Association. 

It was observed that within five 
days after an atomic explosion there 
is a marked increase of radioactive 
iodine in the thyroid glands of Nevada 
cattle, the association said. This in- 
creased radioactivity resulted from 
grazing on grass and foliage exposed 
to the fall-out, the association said. 


BUFFALO LIVESTOCK 
Receipts at Buffalo, N. Y., in Feb. 
1957 as reported by the USDA: 


Cattle Calves Hogs Sheep 
Total receipts ....14,838 2,966 4,278 7,821 
Shipments ........ 8,644 5 1,797 4,925 
Local Slaughter .. 6,194 2,961 2,481 2,896 








Carlots 





DRESSED BEEF 


OFFAL 


CHICAGO 





Barrel Lots 


BONELESS MEATS AND CUTS 


SUPERIOR PACKING CO. 


DAYTON, OHIO 
DETROIT, MICH. 
FLORENCE, S.C. 
BT. WAYNE, IND. 
FULTON, KY. 
JACKSON, MISS. 





ST. PAUL 
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‘Call on "K-M" today! 


CHATTANOOGA, TENN, LOUISVILLE, KY. 
CINCINNATI, OHIO «=0—- MONTGOMERY. 


JONESBORO, ARK. 


When you hire someone 
to spend your money ... the 
BEST is none too good! 


LAFAYETTE, IND. PAYNE, OHIO 
SIOUX CITY, IOWA 
SIOUX FALLS, $.D. 


VALPARAISO, IND. 


, ALA. 
NASHVILLE, TENN. 
OMAHA, NEBR. 









SERVICE 


KENNETT- MURRAY 


Livestock BuyIne 





















PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, March 16, 1957, as 
reported to The National Provi- 
sioner: 


CHICAGO 
Armour, 9,037 hogs; Shippers, 
7,767 hogs; and Others, 16,196 hogs. 
Totals: 26,620 cattle, 802 calves, 
33,000 hogs and 3,511 sheep. 


KANSAS CITY 

Cattle Calves Hogs Sheep 
Armour,. 2,7 425 876 
SE & 462 
Wilson ees i a5 
Butchers, 5,85 320 526 
Others g oo 


2,400 


Totals.12,942 1,207 13,308 


OMAHA 
Cattle and 
Calves 
. 5,768 
- 3,282 
. 4,857 
Wilson . 3,486 
Neb. Beef. 885 
Am. Stores 905 
Cornhusker. 792 
O'Neill ... 959 
R. & C.... 908 
Eagle .... 321 
Gr. Omaha. 926 

Rothschild. 
Roth 
Kingan 
Omaha 
Union 
Others 


3,802 


Hogs 
5,623 
5,168 1,670 
5,473 4,061 
4,615 TAT 


Sheep 
Armour 3,322 
Cudahy 


Swift 


..25,794 26,642 


E. 8T. LOUIS 

Cattle Calves Hogs Sheep 
Armour.. 2,993 606 14,155 1,391 
Swift .. 3,403 1,629 16,285 1,274 
Hunter . 1,181 ah 5,267 ee 
Heil oe -.. 2,005 
Krey . 14,724 


Totals. 7,577 2,235 52,526 


8T. JOSEPH 

Cattle Calves Hogs Sheep 
Swift .. 2,862 277 8,401 4,191 
Armour... 3,019 304 5,024 967 
Others . 4,050 71 = «=2,257 688 


Totals 9,800 


2,665 


Totals* 9,931 652 15,682 5,846 

*Do not include 294 cattle, 172 
calves, 7,251 hogs and 2,749 sheep 
direct to packers. 


SIOUX CITY 

Cattle Calves Hogs Sheep 
Armour... 3,177 3 5,450 1,490 
8.C. Dr. 

Beef . 3,939 
Swift .. 3,975 
Butchers, 1,064 ‘3 ey 
Others . 7,265 $ 18 


3,767 1,114 


Totals.19,420 8 21,631 2,622 
WICHITA 

Cattle Calves Hogs Sheep 
Cudahy . 1,267 301 2,825 Peep 
Dunn 113 x 
Sunflower 73 mon ie 
ped... 3 pea 731 
Excel .. 481 rep bie 
, Kansas . 366 
Armour... 73 
Swift bits Sols reg? f 
Others . 899 a 126 1,283 


1,2 


Totals. 3,404 301 3,682 3,157 
CKLAHOMA CITY 

Cattle Calves Hogs Sheep 

1,091 150 1,101 893 

- 1,651 343 1,590 1,583 
. 3,618 48 1,394 


Armour.. 
Wilson 
Others 
Totals* 6,360 541 4,085 2,476 
*Do not include 1,493 cattle, 282 
calves, 9,904 hogs and 4,296 sheep 
direct to packers, 


LOS ANGELES 
Cattle Calves Hogs Sheep 

Armour.. 245 71 ae 

wt ae 59 

Wilson 

Ideal 

Atlas 

United 

Com’! 

Century. 

Gr. West. 

Salter 

Others . 1,98 


Totals. 5 


60 


DENVER 
Cattle Calves Hogs Sheep 
Armour.. 1,306 er 2,756 
Swift .. 1,823 184 6,555 
Cudahy . 1,210 81 218 
Wilson . 676 -s 
15,946 


2,740 

6,110 

H --. 5,829 

Others 8 195 405 
Totals .20,961 273 49,045 15,263 


CINCINNATI 

Cattle Calves Hogs Sheep 
Gall... soe ee 196 
Schlachter 210 
Others . 3,695 


Totals. 3,905 993 13,153 319 


ST. PAUL 
Cattle Calves Hogs Sheep 
Armour.. 6,073 3,123 13,905 2,222 
Bartusch 1,131 asi ais 
Rifkin . 823 33 
Superior, 2,019 
Swift .. 6,358 
Others . 2,443 


ee rer. ee 
959 13,153 123 


2,800 21,854 2,309 
3/507 10,112 748 


Totals.18,847 9,463 45,871 5,279 


FORT WORTH 

Cattle Calves Hogs Sheep 
Armour.. 727 2: 1,260 
Swift .. 1,135 1,158 
Morrell . 705 nae 
ot ee 
Rosenthal 231 


Totals. 3,125 1,870 2,418 8,042 


TOTAL PACKER PURCHASES 


Week Same 
ended Prev. week 
Mar. 16 week 1956 
.. 164,174 144,739 162,887 
«...242,444 261,337 300,462 
-.. 62,782 59,481 89,888 


CORN BELT DIRECT 
TRADING 

Des Moines, March 20— 
Prices on hogs at the ten 
concentration yards inlowa 
and Minnesota were quoted 
by the USDA as follows: 
Barrows, gilts, U.S. No. 1-3: 

120-180 Ibs. $14.25@16.50 

180-240 Ibs. 16.25@17.50 

240-270 Ibs. 16.25@17.50 

270-330 Ibs. 15.75@16.80 


Sows, U.S. No. 1-3: 
270-330 Ibs. 


Cattle 
Hogs 
Sheep 


. 15.85@16.75 
330-400 Ibs. » 15.35@16.25 
400/550 Ibs. 14.25@15.75 
Corn belt hog receipts 
were reported by the U. S. 
Department of Agriculture 
as follows: 


This 
week 


Last Last 
year 
actual 
Mar. 

Mar. 

Mar. 

Mar. . 

Mar. oe 74,000 

Mar. - 65,000 59,500 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at Indi- 
anapolis on Wednesday, 
Mar. 20 were as follows: 
CATTLE: Cwt. 

Steers, choice ..... None quoted 

Steers, good & ch...$19.00@21.50 

Heifers, gd. & ch.. 18.50@21.00 

Strs. & hfrs., stand.. 16.50@18.50 

Cows, util. & com’l. 12.00@14.50 

Cows, can. & cut... 10.00@13.00 

Bulls, util. & com’l. 14.50@16.50 

Bulls, good (beef).. 13.00@14.00 
VEALERS: 

Good & choice 

Calves, gd. 

J.S. No. 


23.00@28.00 
- 15.00@20.00 


a -w< debe on 16.75@17.3: 
16.50@17. 
b we auaeae 16.00@16.75 
Sows, -S. No. 1-3 
180/360 Ibs. 15.73@16.50 
LAMBS: 
Gd. & ct 


a. 22.00@24.00 
Util. & gd 


15.00@21.50 





WEEKLY INSPECTED SLAUGHTER : 


Slaughter of livestock at major centers during the week 
ended Mar. 16, 1957 (totals compared) was reported by 
the U. S. Department of Agriculture as follows: 


Boston, New York City Area? 
Baltimore, Philadelphia 
Cin., Cleve., Detroit, Indpls. . 
Chicago Arear .....-.ccccecereeeees 
St. Paul-Wis. Areas? 
St. Louis Area® 
Sioux City-So. Dakota* 
Omaha 
Kansas City 
Iowa-So. Minnesota’ 
Louisville, Evansville, Nashville, 
Memphis 
Georgia-Alabama Area® 
St. Joseph, Wichita, Okla. City 
Ft. Worth, Dallas, San Antonio 
Denver, Ogden, Salt Lake City 
Los Angeles, San Fran. Areas? 
Portland, Seattle, Spokane 
Grand Totals 
Totals same week 1956 ........ ° 


Cattle Calves pe 
11,272 
1,046 
9,057 
cee 8,211 
31,868 


Hogs 


2,094 
14,946 


7,467 


13,934 
105,966 1,110,601 
105,744 1,277,244 


2 
296,055 
. - -298,990 


1Includes Brooklyn, Newark and Jersey City. *Includes St. Paul, §%, 
St. Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wig, 
3Includes St. Louis National Stockyards, E. St. Louis, Ill., and St, 


Mo, ‘Includes Sioux Falls, Huron, 


Mitchell, Madison, and Wat 


S. Dak. 5Includes Cedar Rapids, Des Moines, Fort Dodge, Mason QGity, 
Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert s 


Austin, 


Minn. ®Includes Birmingham, Dothan, 


Montgomery, Ala., 


Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. "Ine 
Los Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. # 





LIVESTOCK PRICES AT 


Average prices per cwt. 


11 CANADIAN MARKETS 
paid for specific grades of 


steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended March 9 compared with 
the same time 1956 was reported to the National Pro 


visioner by the Canadian Department of Agriculture as 


follows: 


GOOD VEAL 
STEE 
UP to 
1000 Ibs. Cc 
1956 8195 

$27.2 


Good 

Stockyards 
1957 

Toronto 

Montreal 

Winnipeg 

Calgary 

Edmonton 

Lethbridge 

Pr, Albert 

Moose Jaw 

Saskatoon 

Regina 

Vancouver 


RS CALVES 
ho 
7 


LAMBS 


Handyweights 
andyw 
1957 1956 


$22.45 $22, 


HOGS* 

and Grade B* 
Dress 

1957 1956 


ice 
1956 
$26. $29.50 $22.75 
29.10 22.00 


*Canadian Government quality premium not included. 





SOUTHERN RECEIPTS 


Receipts of livestock at six southern packing plant stock 
yards located in Albany, Moultrie, Thomasville, Tifton, 
Georgia; Dothan, Alabama and Jacksonville, Florida, dur 


ing week ended March 15: 


Week ended March 15 
Week previous (five days) 
Corresponding week last year ...... 


Cattle Calves Hogs 
2,926 601 17,220 
2,760 665 20,958 
.. 3,441 795 


18,835 





LIVESTOCK PRICES 
AT ST. JOSEPH 


Livestock prices at St. 
Joseph on Wednesday, 
Mar. 20 were as follows: 


CATTLE: Cwt. 
Steers, ch. & ... -$21.50@23.65 
Steers, ks 5 220. 
Heifers, -.. 18.00@22.00 
Cows, util. & com’l, 5 
Cows, can, & cut... 

Bulls, util. & com’l. 


VEALERS: 
Good & choice - 20.00@23.00 
Calves, gd. & ch.... 17.50@19.00 
HOGS, U.S. No. 1-3: 
180/200 Ibs. .- 17.25@18.00 
200/220 Ibs. : 
220/240 Ibs. 
240/270 Ibs. 
Sows, U.S. No. 
270/360 Ibs. 
LAMBS: 


Choice & prime ... 23.50@24.00 
Good & ch. (shorn). 22.00@23.00 


15.90@16.65 


THE NATIONAL 


LIVESTOCK PRICES 
AT SIOUX CITY 


Livestock prices at Sioux 
City on Wednesday, Mak 
20 were as follows: 


CATTLE: 
Steers, 
Steers, 
Steers, 
Heifers, prime 
Heifers, gd. & ch... 
Cows, util. & com’l. 
Cows, can. & cut... 
Bulls, commercial .. 
Bulls, good (beef).. 

HOGS, U.S. No. 1-3: 
180/200 Ibs. 
200/220 Ibs. 
220/240 Ibs. 
240/270 Ibs. 
270/300 . 

Sows, U.S. No. 1-3, 
270/368 Ibs. 

LAMBS: 

Good \& ch, (wooled). 
Springers, ' choice 


im 
choice 
‘ood 
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Milwaukee 
Totals 


Milwaukee 


Totals 


Chicagot 
Kan, 


Cincinnati 
Denvert 

8t. Pault 
Milwaukee 


Totals 


*Cattle 

+Federa’ 
including 

{Stocky: 
fer. §Stoc 
daughter, 


CA 
Inspe 
livesto 
week e1 


Vestern 
lastern ( 


Totals 
Vestern 
lastern ( 

Totals 


All hog ea 
sraded 


Western 
Eastern ( 


Totals 


Rece; 
Jersey 
New Yi 
ended 
Salable 
Total (inc 

directs) 

Tev. wk, 

Salable 
Total (ing 

directs) 


*Includ 


THE NA 








Feoe Al FFsssFe 















SLAUGHTER 
REPORTS 
Special reports to THE NATION- 


AL PROVISIONER, showing the 
per of livestock slaughtered at 













3 centers for the week ended 
March 16, 1957. compared: 
CATTLE 
Week Cor. 
ended Prev. week 
Mar. 16 week 1956 
. 26,620 23,717 
Kan. Cityt. 14,149 14,621 
Omaha*t . 28,246 25,541 
g.8t. Louist 9,812 8,351 
st, Josepht. 10,1 00 





. 10,183 9.5 
sioux Cityt. 18,028 12,872 


3,65 3,273 
New York & 
Jer. City?. 13,187 13,803 










Okla. City*t 8,681 6,624 
fincinnati§.. 4,551 4,062 
Denvert ... 20,865 11,889 
st, Pault .. 16,404 15,438 
Milwaukeet.. 5,565 875 






_. 174,895 154, 







Totals 566 

HOGS 
Qhieagot ... 25,233 31,310 36,053 
Kan. Cityt. 13,308 15,569 8,361 






Qmaha*t ... 46,088 46,574 56,952 
B. St. Louist 52,526 51,050 
St, Josepht. 20.676 24,714 

188,247 


. 16,648 
3,654. 10,746 13,901 
New York & 
Jer. City? 60,525 64,018 
Okla City*t 13,989 11,611 
fincinnati$.. 11,845 12,510 
Denvert ... 9,192 12,408 
it. Pault .. 35,759 39,479 
3,968 5,464 


Milwaukeet.. 5,118 
Totals ...314,511 342,204 388,937 
SHEEP 



























E. St. Louist 
St. Josepht. 
Sioux Cityt. 
Wichita*t .. 
New York & 
Jer, City+ 36,440 
Okla. City*t 6,776 3,508 
Cincinnati§.. 195 212 
Denvert . 17,695 
St. Pault 4,531 3,113 
Milwaukee?. . 811 611 


... 97,330 89,955 111,954 


2,665 
6,539 
2,307 
1,874 









Totals 





*Cattle and calves. 





tFederally inspected slaughter, 
including directs, 
{Stockyards sales for local slaugh- 





fer. §Stockyards receipts for local 
laughter, including directs. 


CANADIAN KILL 
Inspected slaughter of 
livestock in Canada for 
week ended Mar. 9: 












CATTLE 
Week Same 
ended week 
Mar. 9 1956 
Western Canada. 17,111 15,556 





Stern Canada.. 





16.950 17,151 
























TM oe 34.061 32,707 
HOGS 
Vestern Canada. 39.359 42,825 
lastern Canada.. 54.533 66,961 
Totals ........ 93,892 109,786 
‘ll heg carcasses 
A 102,020 118,351 
! SHEEP 
Western Canada. 4,283 3,404 
Eastern Canada.. 3.192 2.775 
eo... TAS 6,179 






NEW YORK RECEIPTS 
Receipts of livestock at 
Jersey City and 4lst  st., 
New York Market for week 
ended Mar, 16: 








Cattle Calves Hogs*Shee 
ania es — € = s Hogs*Sheep 
Total (incl, oe fe 

Nag -2,428 581 17,925 9,388 
Salable 147 
Total (incl, 


_fireets) 2,905 646 20,541 9,847 


“Including hogs at 31st St. 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stockyards for current 
and comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
Mar. 14. 1,280 162 4,758 620 
Mar. 15. 131 9 2,303 235 
Mar. 18.19,271 270 8,527 1,704 
Mar. 19. 7,500 200 8,700 1,500 
Mar. 20.18,000 300 10,500 2,600 
*Wk. so 
far ..44,771 770 27,727 5,804 
Wk. ago.44,734 782 26,885 6,416 
Yr. ago.42,965 1,265 31,133 9,662 
2 yrs. 
ago ..36,136 1,119 33,367 15,271 


*Including 107 cattle, 5,369 hogs 
and 1,361 sheep direct to packers. 


SHIPMENTS 

Mar. 14. 2,746 16 2,031 663 
Mar. 15. 2,190 14 1,580 414 
Mar. 16. 62 ton 446 
Mar. 18. 6,403 25 «1,907 es 
Mar. 19. 3,000 -.. 1,000 1,000 
Mar. 20. 8,000 1,000 1,000 
Week so 

far ..17,403 25 3,907 2,000 
Wk. ago.17,802 27 4,066 2,799 
Yr. ago.16,951 52 4,698 2,465 
2 yrs. 

ago ..13,261 107 2,582 6,841 

MARCH RECEIPTS 
1957 1956 
je | a Raa tne 142,105 93,949 
ORIVER. -. <iiduiition 3,507 4,271 
BE etiwskusan 140,221 145,290 
MOND: 05 pss seas 28,050 24,105 
MARCH SHIPMENTS 
1957 1956 

LG eee 66,449 49,433 
PE lage cots 20,1 24,634 
BNOOD. © es cc v0ue 11,484 9,995 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Wed., Mar. 20: 








Week Week 

ended ended 

Mar. 20 Mar. 13 

Packers’ purch. .. 26,058 22,786 
Shippers’ purch.- .. 7,860 8,367 
TOC is ds cee 33,918 31,153 


LIVESTOCK RECEIPTS 


Receipts. at 20 markets 
for the week ended Friday, 
Mar. 15, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 247,000 400,000 125,000 
Previous 
week 237,000 427,000 126,000 
Same wk. 
1956 269,000 523,000 164,000 
1957 to 


date 2,707,000 4,478,000 1,568,000 
1956 to 
date 3,034,000 6,452,000 1,769,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Mar. : 
Cattle Calves Hogs Sheep 
Los Ang..7.550 750 1,650 125 
N. P’tland.2,175 265 1,325 ‘ 
San Fran.. 525 25 1,200 1,250 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 


ville on Wednesday, Mar. 
20 were as follows: - 


CATTLE: Cwt. 
Steers, choice ....$21.00 only 
Steers, good ....... 19.00@20.00 
Heifers, gd. & ch... 18.00@20.00 
Cows, util. & com’l. 12.50@14.00 
Cows, can. & cut... 10.00@13.00 
Bulls, com’l ....... 15.00@15.50 

VEALERS: 


Choice & prime .... 
Good & choice 
Util. & stand. 
HOGS, U.S. No. 1-3: 
180/200 Ibs. 
200/220 Ibs. 
220/240 Ibs. 
240/270 Ibs. 


27.00@28.00 
23.00@27.00 
- 16.00@23.00 


17.25@17.75 
17.25@17.75 
17.25@17.75 
- 16.50@17.00 





Sows, U.S. No, 1-3, 
180/300 Ibs. --. 15.00@15.50 
Sows, U.S. No. 
300/400 Ibs. ..... 14.50@15.00 
LAMBS: 
Choice & prime .... 25.00 only 


Good & choice None quoted 





LIVESTOCK PRICES AT LEADING MARKETS 





Livestock prices at five western markets on Tuesday, 
March 19, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


St. L. N.S. Yds. Chicago 
HOGS (Includes Bulk of Sales): 


BARROWS & 


U.S. No. 1-3: 

Ibs. .$15.25-16.50 None qtd. 
- 16.25-17.25 None qtd. 
+ 17.25-17.75 $15.50-17.25 None qtd. $16.75-17.75 
17.00-18.00 $17.00-17.75 


120-140 
140-160 
160-180 
180-200 
200-220 
220-240 
240-270 
270-300 
300-330 
330-360 
Medium: 
160-220 
SOWS: 
U.S. No. 
180-270 
270-300 
300-330 
330-360 
360-400 
400-450 
450-550 


1-3: 
Ibs... 


Ibs. . 
Ibs... 


Ibs... 
Ibs. . 


- 17.50-18.00 
+ 17.25-18.00 
- 17.00-18.00 
« 16.75-17.75 
+ 16.50-17.00 
. None qtd. 

. None qtd. 


+ 16.75-17.25 


Ibs... 


Ibs.. 


GILTS: 


17.35-18.00 
17.35-18.00 
17.25-17.60 
16.90-17.50 
16.65-17.15 
None qtd. 


15.00-17.00 


16.50 only 
16.50 only 
16.50 only 
16.25-16.50 
16.00-16,25 
15.75-16.00 
15.25-15.75 


None qtd. 
None qtd. 
None qtd. 
None qtd. 
16.25-16.50 
15.75-16.25 
15.25-16.00 


Boars & Stags, 


all wts. 


- 11.00-12.50 


None qtd. 


SLAUGHTER CATTLE & CALVES: 


STEERS: 
Prime: 
700- 900 
900-1100 
1100-1300 
1300-1500 
Choice: 
700- 900 
900-1100 
1100-1300 
1300-1500 
Good: 
700- 900 
900-1100 
1100-1300 
Standard, 

all wts. 
Utility, 
all wts. 


HEIFERS: 
Prime: 
600- 800 
800-1000 
Choice: 
600- 800 
800-1000 
Good: 
500- 700 
700- 900 
Standard, 
all wts. 
Utility, 
all wts. 
COWS: 
Commercial, 
all wts. 
Utility, 
all wts. 
Can. & cut., 
all wts. 
BULLS (Yrlis. 
Good 
Commercial 
Utility 
Cutter 


Ibs.. 
Ibs.. 
Ibs.. 
Ibs.. 
Ibs.. 
Ibs,. 
Ibs.. 
Ibs.. 
Ibs.. 
Ibs.. 
Ibs.. 
. 16.50-18.00 


- 14.50-16.50 


Ibs.. 
Ibs.. 


Ibs.. 
Ibs.. 


Ibs.. 
Ibs.. 


- 15.50-17.50 


. 13.50-15.50 


- 14.00-14.50 


- 13.00-14.00 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


None qtd. 

23.50-26.25 
24.25-26.75 
24.00-26.75 


21.50-24.50 
21.50-24.25 
21,50-24.25 
None qtd. 


None qtd. 
21.00-23.00 
21.00-23.00 
None qtd. 


18.00-20.50 
18.50-20.50 
18.50-20.50 


None qtd. 

19.00-21.50 
19.00-21.50 
16.50-18.00 


15.00-16.50 


None qtd. 
None qtd. 


None qtd. 
None qtd. 


20.00-22.00 
20.00-22.50 


None qtd. 
20.25-22.25 


18.00-19.50 
18.00-19.50 


14.00-15.75 


13.50-14.50 
12.50-13.50 


9.00-12.50 11.00-13.00 
Excl.), All Weights: 
None qtd. None qtd. 


- 15.00-15.50 16.00-16.75 


14.00-15.00 15.00-16.50 
10.50-13.50 13.50-15.00 


.VEALERS, All Weights: 


Ch. 
Stand, 


Ob." 88.5 1% 
Stand. 


& pris 
& gd. 


00: 
CALVES (500 Lbs. Down): 
00: 


& gd. 


25.00-29.00 
13.00-24.00 15. 


None qtd. 20. 
None qtd. 14 


SHEEP & LAMBS: 


LAMBS 
Ch. & 
Gd. & 


LAMBS 
Ch. & 
Gd. & 


(110 Lbs. Down): 
PR aia 
Chess 


24.00-24.50 24.00-25.25 
22.00-24.00 23.00-24.25 


(105 Lbs. Down) (Shorn): 
Briss 
CMe sii 


22.00-23.25 


20.50-22.25 


22.00-23.00 
21.50-22.25 


EWES (Shorn): 


Gd. & ch.... 
Cull & util.. 


7.00- 8.50 
5.00- 7.00 


7.00- 8.50 
5.00- 7.00 


Kansas City 


None qtd. 
None qtd. 


17.50-17.85 
17.25-17.85 
17.00-17.50 
16.50-17.00 
None qtd. 
None qtd. 


16.50-17.00 


None qtd. 

16.00 only 

15.75-16.00 
15.50-15.75 
15.50-15.75 
15.00-15.50 
15.00-15.50 


None qtd. 


ip 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


None qtd. 

21.25-23.50 
21.25-23.50 
None qtd. 

19.00-21.25 
19.00-21.25 
19.00-21.25 
16.00-19,00 


14.00-16.00 


None qtd. 
22.25-23.50 


20.50-22.25 
20.75-22.25 


18.00-2 


0.75 
18.50-20.75 


5 
15.00-17.00 


13.00-15.00 


13.75-15.00 
12.75-13.75 
10.00-13.00 


None qtd. 

14.00-15.00 
13.00-14.00 
11.00-13.00 


23.00 only 
None qtd. 


None qtd. 
21.50-22.50 


Omaha 


None qtd. 


St. Paul 


None qtd. 


None qtd. $16.25-16.75 


17.50-18.25 
17.50-18.50 
17.50-18.50 
17.25-18.25 
17.00-17.50 
None qtd. 

None qtd. 


16.25-17.50 


None qtd. 

None gtd. 

15.75-16.50 
15.75-16.50 
15.75-16.50 
15.25-16.00 
15.25-16.00 


None qtd. 


18.50-20.75 
18.50-20.75 
18.50-20.75 


16.00-18.50 


16.50-17.25 
17.25-18.50 
17.25-18.50 
17.25-18.50 
17.00-18.50 
16.25-17.00 
None qtd. 

None qtd. 


16.00-17.00 


16.00-16.50 
16.00-16.50 
16.00-16.25 
16.00-16.25 
16.00-16.25 
16.00-16.25 
14.50-16.00 


None qtd. 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


None qtd. 

21.00-23.00 
21.00-23.00 
21.00-23.00 


17.50-20.00 
18.00-20.00 
18.00-20.00 


15.00-17.00 


14.00-16.00 . 13.00-15.00 


None qtd. 
21.75-23.00 


20.00-21.75 
20.00-21.75 


17.50-19.50 
17.50-19.50 


15.50-17.50 


14.00-15.50 


14.00-15.00 
12.00-14.00 


10.50-12.00 


None qtd. 
14.50-15.50 
13.50-14.50 
None qtd. 


23.00-25.00 
15.00-23.00 


None qtd. 
None qtd. 





None qtd. 
None qtd. 


None qtd. 
20.00-20.50 


17.00-19.00 
17.00-19.00 


15.00-17.00 


13.00-15.00 


13.00-14.00 
12.00-13.00 


10.00-12.00 


12.50-13.50 
13.50-14.00 
14.50-15.50 
13.50-14.50 


24.00-27.00 
15.00-19.00 


None qtd. 
None qtd. 
24.00-24.50 


23.00-24.00 


22.50-23.00 
None qtd. 


wa 


-00- 9.00 
-00- 7.00 


o 
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523 EAST CONGRESS 


ASMUS BROS. INC. 


Spice Importers and Grinders 


DETROIT 26, 


MICHIGAN 





CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 
words, $5.00; additional words, 20c each. 
“Position Wanted,” special rate: minimum 


20 words, $3.50; additional words, 20c 


each. Count address or box numbers as 
8 words. Headlines, 75c extra. Listing ad- 
vertisements, 
$11.00 per inch. Contract rates on request. 


75c per line. Displayed, 


Unless Specificall 
Advertisements 


CLASSIFIED ADVERTISING PAYABLE IN 


Instructed Otherwise, All 
ilt Be Inserted Over a Blind Box 


PLEASE REMIT WITH ORDER. 





POSITION WANTED 


POSITION WANTED 


HELP WANTED 





SAUSAGE EXPERT 
EUROPEAN EXPERT: World experience in mak- 
ing durable high quality salami species. Avail- 
able for interview. Medium sized plant preferred. 
Best references. 
W-64, THE NATIONAL PROVISIONER 
15 W. Huron 8t. Chicago 10. Ill. 





MANAGEMENT CONSULTANTS 
Let us help you with your problems in Organiza- 
tion, Management, Production, Labor Relations, 
Sales and Marketing. 
LEE B. REIFEL & ASSOCIATES 
216 Bank of Wood County Bldg. 
Bowling Green, Ohio 





INDUSTRIAL ENGINEER: 22 years’ experience 
with large modern packer. Supervisory back- 
ground in both engineering and accounting. Ca- 
pable of establishing both an incentive system 
and a erst system. References furnished on re- 
quest. W-66, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





PLANT SUPERINTENDENT: For progressive 
small or medium size packer, Experienced in 
hog, beef slaughtering, manufacturing, costs, labor 
relations. Young, ambitious. References. W-S88, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St.. Chiengo 10, TN. 





ACCOUNTANT: Fully capable of setting up and 
producing results in all departments. Excellent 
references. 35 years old and willing to move if 
career offered. W-91, THE NATIONAL PROVI- 
SIONER. 15 W. Huron St., Chicago 10, Il. 





SUPERINTENDENT: Limited small plant experi- 
ence. Unusual outstanding good record. 
location preferred. 
VISIONER, 15 W. Huron St., Chicago 10, IN. 





CONSULTANT: 

sage, canning, 

invited, 
5 W. 


Results, pork, yields, costs, sau- 
ete. Practical, rates. Inquiries 
W-96, THE NATIONAL PROVISIONER. 
Huron St., Chicago 10, Ill. 
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Southern | 
W-90, THE NATIONAL PRO- 





MANAGER-SUPERINTENDENT: 
itable pork operations, 
ganization, production, 
THE NATIONAL 
St.. Chicago 10, 


Practical, prof- 
manufacturing yields, or- 
costs. Available. W-97, 
PROVISIONER, 15 W. Huron 
1 





WORKING FOREMAN: Curing. Desires change. 
16 yerrs’ experience. Married, dependable, sober, 
age 42. References. W-98, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Il. 





SALES REPRESENTATIVE: Man well exneri- 
enced in all phases of meat packing is interested 
in position in the southwest, Dick Gibson, Phone 
Market 4-3718, Fort Worth, Texas. 


HELP WANTED 


GOOD OPPORTUNITY 
FOR A MAN WHO UNDERSTANDS 
THE MANUFACTURE OF DRY 
SAUSAGE. MUST KNOW PROC- 
ESSING OF DRY SALAMI, GENOA, 
MORTADELLA AND ALL ITALIAN 
STYLE SAUSAGE. WRITE OR 








| PHONE 


CHAS. HOLLENBACH, INC. 
2653 Ogden Avenue, Chicago 8, IIl. 


Phone LAwndale 1-2500 





MAKERS: Territories 
sausage makers with sales ability. We will teach 
you how to sell and service Kolloid Mills. Ex- 
cellent opportunity for the right men. KOLLOID 
MILLS INC., 837 Fulton St., Chicago, Ill. 


now open to 


THE NATIONAL PROVISIONER, MARCH 2) 





PACKING PLANT MANAGER: Want 


charge of two bed beef kill and sa 


in excellent midwest city. Our fae 


excellent condition 
templating material 


furnish references as 


and we are 
expansion. Ap 
to qualificati 


and character and send complete 


perience, in what capacities employed, 
required, fami 


size of plants, 


salary 


phone number etc. All replies confid 
THE NATIONAL PROVISIONER, 15 


St., Chicago 10, Ill 





MECHANICAL ENGINEER: Gradua 


cal engineer with steam, refrigeration 


struction experience. 
Permanent position 
Salary. Give age, 
first letter. 


Must be able to 
in growing 


SIONER, 15 W. Huron St., Chicago 


education and expe 
W-100 THE NATIONA 





SAUSAGE SUPERINTENDENT: For ; 
lished independent New York processor, | 
experienced in all phases 
euring and 


thoroughly 


ping, stuffing, 


portunity. Write to Box W-101. THE 


smoking. 


PROVISIONER, 527 Madison Ave., New” 
“aes ; 





SALESMEN: 
company in the mi 
states. Car essentia 
and expenses plus 
kept confidential, 


d-west. Must 
1, Salary, plus 
hospitalization. 


To represent casing tying 


State full qualificati 


to Box W-102, THE NATIONAL PROVES 


15 W. Huron St., 


Chicago 10, 


Tl. 





ENGINEER; 
in southwest. 
refrigeration 


Must 


and general 


have thorough 
packingho 


Wanted for federal insp 


nance. Give complete background and 


pected. 


15 W. Huron St.,, Chicago 10, Il. 


W-103, THE NATIONAL PRO 





SAUSAGE MAKER: 


Wanted for 


Modern kitchen. Myst know his busi 


ARD LATE, THU 
4551. 


MONT, MARY 





ted to @ 


usage 
ities are 
riously 
licant 





